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Hoc = Beer = Seep 
CASINGS 


Beartn. Levi & Go., Inc. 


ESTABLISHED 1882 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 




















Baked Hams — Complete Directions for Preparing ¢...";:” 
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Also Manufacturers‘ of 
These Quality 
Sausage Making Machines 


“BUFFALO” Silent Cutter 
























\\ 


Time Proves the Value 
of 


“BUFFALO” Machines 


é a HAT 57 years of “knowing how” 
to build quality sausage machin- 
ery has created a World-wide ac- 
ceptance for “BUFFALO” products 
is proven by the fact that 90 
per cent of all the prominent 
sausage makers use “BUFFALO” 
machines as standard equipment. 








Produces the finest quality 
sausage meat. 


“BUFFALO” Meat Grinder 





No more grinder troubles when 
you install a “BUFFALO.” 


“BUFFALO” Self-Emptying 
Silent Cutter 





JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway Buffalo, N. Y., U. S. A. 


Cuts and empties a bowl of 
meat in 4 minutes. 





“BUFFALO” Air Stuffer 


SILENT - 


CUTTERS 
GRINDERS 
MIXERS 
STUFFERS 


_ Most sanitary stuffer 
on the market. 











Backed by 57 years experience building $= 
quality sausage making machines 


















Ap 
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Tue incident pictured 
and described is the first of 
a series based upon actual 
happenings in the original 
Mack shop at Brooklyn, 
N. Y., 27 years ago. 
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THE HOG OF HOGS 


for 


HASHING ‘Cattle Pecks, Slunks, Tripe, Black Guts, Etc. 
SHREDDING Condemned Carcasses, Skulls, Shin Bones, Etc. 
Priced 


These machines are built in 
various sizes and can be fur- 









nished for pulley or direct 

from motor drive. Let us know 
$57 5-00 your requirements and we 
shall recom- 

to mend _ proper 


$2, 500-° tale : size 





Sold on ’ DIAMOND 
Positive M HOG 
Guarantee | =. for you 

by al 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
SOO7-11 8 Halsted St. Outs, © “BOSS” Machines “Surges "== Gontrall ave, CINCINNATI OB10 














Southwark Hydraulic Curb Presses 
for PACKING, RENDERING and FERTILIZER PLANTS 


We build Hydraulic Curb Presses 
of every type for every purpose 


Tallow, Animal Oil, 
Fertilizer, Poultry Feed, 
Soap Factories, etc. 








Southwark Presses will compress 
anything that can be placed in 
the curb, without danger of 
breaking the machine. 











Let us send you 
130- I e Self-contained structural 
. td nt “0g Balletin No. 5A frame press complete with 

” pump; belt or motor drive. 


Southwark Foundry and Machine Co. 


Akron, Ohio, 434 Washington Avenue, Chicago, IIL, 
100 E. South St. Philadelphia, Pa. ' 343 S. Dearborn St. 
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“aces,” “BOSS” Hog Killing Outfits >= 


are patented 











Cast U Bar 


ARE SAVING THEIR USERS THOUSANDS 
OF DOLLARS YEARLY 
BECAUSE OF THEIR SCIENTIFIC, SIMPLIFIED, 
COMPACT MECHANICAL CONSTRUCTION. 
CAST U BARS—IN OVER TEN YEARS’ USE— 
ARE UNAFFECTED BY WEAR OR HOT WATER 
OVER 450 “BOSS” HOG DEHAIRERS ARE IN 
USE NOW—EVERY ONE A WINNER ON MERITS 

















“BOSS” HOG DEHAIRERS REIGN SUPREME 
Clean Hogs the cleanest, fastest and cheapest 


Grate Style with power . Baby Style with hand 
Hog Throwin and Hog Throwout Hog Throwin and Hog Throwout 








“BOSS” U, SUPER U and JUMBO HOG DEHAIRERS 


For largest hogs and largest capacities—up to 1,000 hogs per hour 


Belt Scrapers and Bars convey hogs.through machine. Jumbo Dehairer with 
Control Discharge Door 


Door holds 
hogs in the 
Machine until 
they are abso- 
lutely clean. 


To sell you the 
Dehairer most 
suitable for 
your business, 
state how 
many hogs you 
want to clean 
per hour and 
their average 





ae em —— a ; weight. 

THE CINCINNATI BUTCHERS’ SUPPLY CO. 
CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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There Is a Rempe Co. Pipe Coil 
for every Packinghouse requirement 





REMPE COMPANY < 


CHICAGO 











Ammonia Valves, 
Unions, Attemperators, 
Ice Travelers, 

Me | lee M i 


Machine 
ne <7 Galvanized 
a Specialty. 




















rot pon ren 





TRE AT MS 





Manufacturers of 
ten Pipe Coils Hd Ice and 
tin. i 
nay aig 





















— 





Address your inquiry to 


Rempe Company 


SoG ave, Chicago, Ill. 








Novoid Cork Covering used 
to insulate the complete 
drinking water system o 
the world’s greatest hotel, 
The.Stevens Hotel, Chicago, 
Ill., containing 3,000rooms 
and 3,000 baths. 


T least as early as the reign of Augustus Caeser, before the 
Latin poet Horace wrote his famous Odes, cork was used as 
mas Oe for wine vessels. And for the next 2,000 years 

this remarkable material was to be used, practically unchallenged, 
as stoppers for liquid containers, because cork does not possess 
the capillarity inherent in all fibrous materials that causes them 
to take up water as a blotter sucks up ink. 


HE entire absence of capillarity in cork and its remarkable 
insulating value, in combination, are the two properties pro- 
vided by nature to make the outer bark of the cork oak tree 
the foundation, when put through the proper manufacturing 


Novoid Ca 


Companion of Novoid Corkboard 






Cork Pipe 
Covering 

For 
Permanency 


44494 


processes, for the best cold pipe insulation yet known to 
mankind. 


OVOID CORK COVERING intelligently applied will out- 
last the pipe; and that is one reason why it is being selected 
for the brine and ammonia lines and drinking water 

systems of many large plants and important buildings throughout 
the country. 


Please use your letterhead to request literature and specifica- 
tions. Address: Cork Import Corporation, 345 West 40th Street, 
New York City. 


« Covering 


“The Choice of Careful Buyers” 











Ap 
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Crane Oilgas Smoking System 


The last word in smoking efficiency 








In reality a gas smoker by reason of the 
conversion of common kerosene oil into 
a gas and at half the cost of ordinary gas 


The Crane Oilgas Smoker 


offers you complete mastery of the flame 


Absolute control! Any degree of heat desired 
is obtained by simple turn of control valves 





_ PON 


No odor whatever Excellent color 

Absolutely safe Less labor 

Even, steady heat Less sawdust 

Plenty of wood Low cost of 
smoke 


operation 1 | 


Patented Oct. 19, 1926 


Write for our actual tests showing 50Y% saving in fuel costs 
Smoker can be installed and started in a 14 hour 


Made in three sizes depending on size of house 


B. F. Nell & Company 


620 W. Pershing Road Chicago, IIl. 


Manufacturers of Equipment and Supplies for the Meat Industry 
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IN THIS WORLD 
The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 


‘Perfection’ 


TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


LOUISVILLE, KY. Incorporated MADE IN U. S. A. 














THE PRODUCT 











The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances.* No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. - 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 














His Father and His Grandfather 
Used DOPP Kettles 


* * * and when he needed jacketed kettles he wanted the same kind that 
had given such long leakless service. DOPP Seamless Kettles last, because 
of the DOPP one-piece leakless stay-bolted construction. The kettle, jacket, 
and reinforcing connections or ‘‘staybolts’’ are all-one-piece, not put together, 
but cast complete all at one time, in one mold, from one ladle of iron. 
Insist on having: 
DOPP Seamless, Leakless, Jacketed Ask for DOPP Catalog 7 
Kettles, 1 to 1000 gallons. , 
Mixers, 16 different styles. cel) oop aagaecience 
Soap Crutchers: 1000 to 4500 Ibs. ADOPT THE DOPP 


Vacuum & Pressure Pans: 10-2000 gals. 


Style “B” mc 


i Standard DOPP KETTLE 
Bracket Type Mixer Sowers Manufacturing Company 1—125 Gals. with three pipe legs. 
BR ny tng -, 1307 Niagara St., Buffalo, N, Y. 150—1,000 Gals. with four lugs. 
Type: 2- Rith st thru or flanged sleeve outiet 
gallons New York Boston Montreal Toronto farubthed as desired. a 


DOPP SEAMLESS JACKETED KETTLES 
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- further gad in t 


DRY RENDERING PROG 


Producing Highest 
Priced Cracklings! 


Besides producing the highest grade of fats, the 
cracklings produced with the advanced type 


American Rapid Dry Melter 


bring top market prices. The cracklings are not 
shredded or mealy, but are such that leading houses 
pay a premium for cracklings produced with the 
American System. 





We have a convenient sales plan whereby installations may 
be made on a self-paying basis. Write for full information. 
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H. & H. Electrical Beef 
Scribing Saw 


human 

The difference in appearance of a carcass of beef 

scribed with this machine and one scribed by hand 

has a big bearing in the sale of beef. 

Absolutely no ragged edges, bone splinters, or 

miscuts when using this saw. 

a ves a full round appearance on the rib which 
men are striving for. 


Best & Donovan 


Sole Distributors 
332 S. Michigan Ave. Chicago, IIl. 
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MATHIESON , Nee a 
AMMONIA Ze el eS ea 


is made byaMathieson process, , * : | 
in a Mathieson plant, and sold sd os ' 
under the Mathieson “‘Eagle- = 

Thistle” trade mark. It is ok ¥ 
backed by the same resources S a 











that have built the Mathieson Ree. ay “a “<a 
reputation for uniform de- ° ~ —— 
pendability. ‘ < = 





CAUSTIC SODA 
LIQUID CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 
SODA ASH 
BLEACHING POWDER 








A little cleans a lot! | | 


ANHYDROUS AMMONIA 
AQUA AMMONIA 






ALKALI WORKS Jac 
NEW YORK CITY 
CINCINNATI 


250 PARK AVE. 
PRM ADELPUA CHICAGO (CHARLOTTE 
Ports, Ningare Falla, N.Y — Sairvilic, Va 





























MEAT TRUCK NO. 26 


Watertight body of heavy gauge gal- 
vanized steel; easy to clean; mounted 
on two 40” dia., 3” face steel wheels. 


OVERALL DIMENSIONS 


MARKET FORGE CoO. 
EVERETT, MASS. 
Making Trucks and Racks Since 1897 
Write for our catalog 


Kk wens are many ways 
in which packing 
plants can save money by 
cleaning with Meat Pack- 


cleans a lot—goes a long 
way — because OAKITE 
cleans by emulsification, 
it is not quickly used up 





ers’ OAKITE. As every by combining with 
OAKITE user knows, greases, tallow or dirt. 
OAKITE cleans quicker OAKITE is all cleaner. It 
and better than any other contains no filler of any 
material. It is perfectly kind. 
safe to use. It does not To the packer this 
harm ham boilers or other means just one thing— 
equipment. more economical clean- 
But most important of ing. Ask us for complete 
all—a little OAKITE information. 
OAKITE IS MANUFACTURED ONLY BY 
OAKITE PRODUCTS, INC., 20A Thames St., New YORK, N. Y. 
(Formerly OAKLEY CHEMICAL CO.) 


Oakite Service Men, cleaning specialists, are located at 


Albany, Allentown, Pa., Altoona, Pa., *Atlanta, Ga., Baltimore, *Birmingham, Ala., *Boston, 
Bridgeport, *Brooklyn, Buffalo, Camden, Charlotte, 'N. C., *Chicago, *Cincinnati, Cleveland, 
Columbus, O., *Dallas, *Davenport, *Dayton, *Denver, *Des Moines, *Detroit, Erie, Pa., 
Flint, Mich., Fresno, Cal., *Grand Rapids, Harrisburg, Hartford, *Indianapolis, *Jack- 
sonville, Fia., *Kansas City, Little Rock, Ark., *Los Angeles, Louisville, Ky., Memphis, 
Tenn., * Milwaukee, *Minneapolis, *Montreal, ‘Newark, Newburgh, N. Y., New Haven, 
*New York, *Oakland, Cal., *Omaha, Neb., *Philadelphia, *Pittsburgh, Portiand, 
Me., *Portland, Ore., Providence, Reading, *Rochester, Rockford, Rock Island, 
*San Francisco, *Seattle, *St. Louis, Springfield, Ill., Syracuse, South Bend, 
Ind., *Toledo, *Toronto, *Tulsa, Okla., Utica, Vancouver, B. C., Williams- 
port, Pa., Worcester. 


*Stocks of Oakite Materials are carried in these cities. 


OAKITE 


TRADE ng Ma ‘Dar. OF! 


Industrial Cleaning Materials aa Methods 














Classified Advertisements will be found on pages 70 and 71 
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Weigh accurately regardless of the 
density of the material! 

Through its remarkable simplicity in 
operation, be a money making investment. 
Pack 25,000 Ibs. of lard or compound 
per hour! 


Permit one operator to handle 50 containers 
per minute! 


Prove to be the utmost in cleanliness because 
of its entire construction of aluminum! 


Require less pressure at which to 
pack than any other method 
of filling! 


If you will permit us to show you a Lamb 
machine working under the conditions of your 
own plant, you will appreciate its superiority 
and value. 


FOR FULL INFORMATION 
USE THIS COUPON 





Lamb Corporation, 

Seattle, Wash. 

Please send us full information relative to the 
Lamb Automatic Weighing and Filling Machine. 


It is understood that this places us under no ob- 
ligation whatever. 


Wivmi MMe) ooo so oie CSU TEFEN ROS 


A ee rrr rote Lr ry eer So 
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20 Mule Team 


BORAX 





Antiseptic 
Cleansing 
Deodorizing 


Use 20 MULE TEAM BORAX 
when any cleansing is to be done. 
It softens water. It cleans 
thoroughly. It inhibits the 
growth of the bacteria of decom- 
position, and leaves things sweet 
and wholesome. It is especially 
good when washing anything that 
comes in contact with meat, be- 
cause it is harmless. 


PACIFIC COAST BORAX 
COMPANY 


100 William St.. NEW YORK 
Chicago, IIL Wilmington, Cal. 








When you 
think of 


Baskets 


THINK 
OF 
LIGHTEST STRONGEST 


BEST 
A.Backus, Jr. & Sons <ai> 
DEPT. N. 


DETROIT, MICH. 
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Meat Packing 


—Diamond Crystal is the economical salt 


PACKERS who have given serious at- 

tention to production, costs find that 
Diamond Crystal is the most economical 
salt they can use. 


And, besides, it helps them to produce 
finer, better-tasting meats because it is a 
readily - dissolving, thoroughly - penetrat- 
ing salt which develops all the natural 
flavors. 


Diamond Crystal leaves no “salty” taste 
to the meat because of its mildness. A 
strong, bitter salt obscures the real 
flavors. 


Diamond Crystal Salt Co. 
St. Clair, Mich. 
Since 1887 Makers of 


“The Salt thats all Salt-” 


Salt 
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Diamond Crystal 








“pioneer Burlaps 
A Brands Sheetings 


Burlap Sacks 


Specialties for Meat Packers 


Cotton Drills and Ducks 
Wiping and Cheese Cloth 
Burlap Bags 


Burlap Barrel Covers 
Rubber Aprons 








We make a specialty of cutting Covers for The use of Burlap Covers will lessen your 
barrels in any size that you may require, from: labor cost materially and also insure proper ven- 
either new or used burlap. tilation. 


Ask us for samples, prices and complete information 





The Landers Brothers Company, 
Blucher and Buckingham Sts. Toledo, Ohio 














When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Canned Tennis Balls 









a 
What next ? 


Who ever thought of canning tennis balls? Nobody 
—until a Canco man saw how pressure packing 
preserved their liveliness indefinitelyin any climate. 






Today canned tennis balls are a market fact—a 
new and mighty market factor. 


A Canco man caught the idea. The Canco herring- 
bone scored can made it workable. 





How does all this concern the packer of meat, lard, 
compound? Inthiswise:perhaps you facesomenew 
packaging problem. Put it up to the Canco organi- 
zation. Perhaps you are fully satisfied with your 
present packages—still it will pay you to listen to 
the Canco representative. He may have something 


as novel and practical as canned tennis balls— 
for you. 
Se areca fi American Can Company 
lively—is balanced by gas under pressure in 
5 in dnreks Canes ates NEW YORK CHICAGO SAN FRANCISCO 





American Can 


CONTAINERS OF TIN PLATE - BLACK IRON GALVANIZED IRON - FIBRE 


PARTS. 


SS 
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“LOSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
toms are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the 
discriminating buyer. 


National 


Carton Company 
Joliet, Fl. 
































Salt Mining Co., Inc. 
Louisville, Ky. 
Stocks in Principal Cities 















B. C. SHEAHAN CO. 


166 W. Jackson Blvd. Chicago 








Standard 1500-Ib. 





Manufactured by 
Bott Bros. Mfg. Co. YiiRSAW 


: | Write for Prices and Delivery 
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Sausage Meat 
at its best — . 


Nameless bulk sausage meat is lacking in 
sales appeal. To place it in this package 
identifies it as your brand, gives it protection 
that maintains goodness, and causes the cus- 
tomer to ask for the package with your name 
on it again and again. Sausage meat packed 
and sold in the KLEEN KUP is “at its best.” 
Let us show you some brightly colored pack- 
ages that gain added business for meat 
packers. 

















The Package That Sells 
lts Contents 


onoCervice (6G. 
NEWARK ERSEY ~" 






























Your customers appreciate re- 
ceiving carcasses covered with 
Stockinette, the clean, sani- 
tary covering. 











FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agent, The Adler Underwear & Hosiery Mfg. Co. 


smdanieatee 
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ELLOPHANE is the registered trade mark 
of Du PontCellophane Company, Inc., 
to designate its transparent cellulose 
sheets and films, developed from pure 
wood pulp (nota by-product). It is 100% 
transparent, strong, flexible, grease- and 
oil-proof, dust- and air-proof, pure 
enough to eat and is not inflammable. 


Reg U S. Pat. Off. 


Now, customers 


see WHOSE they buy... 


ye can make your meat products carry your 
trade mark into homes—to be remembered 
and to make housewives come back for more. 


Wm. Fockes’ Sons Company is one of the in- 
creasing number of aggressive packers now mar- 
keting items such as chipped beef, patties, or 
sliced bacon, in attractive unit packages which 
are displayed right on the counter under cus- 
tomers’ eyes. 


Through their glistening wrap of 100% trans- 
parent Cellophane, people can clearly see for 
themselves how appetizing these items are—con- 
fident that they are safely protected from dust, 
dirt and handling. 


Cellophane-wrapped products build future busi- 
ness. Your label beneath the Cellophane leads 
housewives to select.your brand next time. 

Just write for samples of 

Cellophane and booklet. 


DU PONT CELLOPHANE CO., Inc. 


Sales Offices: 40 West 40th St., New York City 
Plant and Executive Offices: Buffalo, New York «¢ 


Canadian Agents: 
WM. B. STEWART & SONS 
, 1 imi 


64 Wellington St., W., Toronto, Canada 
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The “Enterprise” No. 166 cuts 
6,000 lbs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbitted socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 





Lower your power costs; 
use “Enterprise” No. 166 


Distance from ring to floor is 26% 
in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 


Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U. S. A. 


April 2, 1927. 











Is Your Name an Asset? 


Your name imprinted plainly and permanently on your product, 
keeps you and your product constantly in the minds of the buy- 


ing public. Adopt a trade name now, and standardize on the 
“UNITED” 


“UNITED” | Bacon Hangers 
SAUSAGE MOLD satisfy. They ex- 


cel in service. 
the Patented One-piece Mold 


Se Re 
N 



































YY 




















Consult Your Jobber or Write Us 


United Steel and Wire Company 
Battle Creek, Mich. Atchison, Kansas 














Maximum Advertising Value 
Champion Shipping Containers lend themselves 
admirably to advertise your firm, your product or 
the contents of the container. 


: 











Reason 
Sag cna 
j Champ! 
















i ie et 


This advantage, combined with strength, low cost 
in handling and freight, makes this the ideal ship- 
ping container. 





Made in 10, 25, 35, 50 
pound sizes. 






May we send you a sample? 


GEREKE-ALLEN CARTON CO. 


1705 Chouteau Bivd. Dept. “Cc” ST. LOUIS, MO. 





























THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save 
from 25 to 40% in/traffic charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., fi Il. 
East Office: 
1011 Liberty Bide. Philadelphia Pa. 


1115 Hudson Ave., Hoboken, N. J. 
Southern Office: Natchez, Miss. 
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~ Now is the Time 


to check up your ham boiling department 





and get your equipment ready for 
the seasonal: rush. 


Remember—worn out, damaged, or obsolete 
Ham Boilers can be traded in on the pur- 
chase of new ones. Send for our schedule. 





| _ HAM BOILER CORPORATION 


1762 Westchester Avenue New York City 
Factory: Port Chester, N. Y. 





European Representative: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapley & Muir Co., Ltd., Brantford, Ontario 
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Complies with Write for Prices 


B. A. tl. Requirements Te Ring sy tea Immediate Deliveries 
Doghle Refined Nitrate of Soda 


Prompt Shipment 
STAUFFER CHEMICAL CO. 


636 California St., San Francisco, Cal. 
452 poeamee. Ave., New _— City 111 W. bao 3 orb aes Chieage, Hil. 


HANWHA A 

















a ee cn 
my TK il THE DRODEL CO., Inc. 
4 asi ay My" 1 Import Sausage Casings Export 
Z D> i’ ee, 336 Johnson Ave. Brooklyn, N. Y. 
I e. Gy 2) . Bs. 
Se Ge J. H. BERG CASING CO. 
ee fndinbeelé 65 Sausage Casings Exporters 


GASINGS PRODUCE 60., Inc a aR ates 


80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep M. ETTLINGER & CO., Inc. 

















and Hog Casings Importers, Exporters and Cleaners of Sausage Casings. A large 
ZKE stock of all kinds of casings constantly on hand 
neato eieainccacme Established 1903 12 COENTIES SLIP, NEW YORK 
























gahy’s Selected Sausage Casings 
Ui eageruusy Hog -Beef-Sheep ‘Surg’ 















































CLEANED 
The Cudahy Packing Co. U.S.A. __ Ill W. MONROE ST. CHICAGO, ILL. 
PHONE GRAMERCY 3665 in s 
Schweisheimer & Fellerman Sewed Casings Exclusively 
IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS : National Specialty Co. 
ee A. cas WK ie Sie Tok, 0. 61 E. 32nd St. F. M. Ward, Pres. Chicago, Ill. 
‘ : Tel. Rhinelander 4817 
Sausage Casing | | °° Angeles Casing Co.) | tHE AMERICAN CASING CO. 
LOS ANGELES, CALIFORNIA Importers and Exporters : 
Color Sausage Casings makes meta 
Certified to by B. A. I. 
Quality Prices New York Butchers’ Supply Co.,In.] |W A N T E D 
Highest Lowest SAUSAGE CASINGS AND Tankage—All Grades 
Any Shade or Strength Desired SUPPLIES GEO. H. JACKLE 
513 Hudson St., NEW YORK, N. Y. 0 ticter 4 New York 
Sheep, Hog & Beef 
« Mortadella, Meat Loaves, Liver Sausage, Braunschweiger, Etc., 
Casings are not complete without ZENOBIA Fancy Green Shelled 


Ham Boilers, Sausage Room PISTACHIO NUTS 


. : te for S le, P. d F la for U 
wipe — v= 40 Hudson St. New York 








Mail Order tenes A 


caged Thomson & Taylor Company 
T. E. Hanley & Company Recleaned Whole and Ground 
m=“ Spices for Meat Packers 


Yards 1515 CHICAGO CHICAGO, ILLINOIS 
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All the Way Down the Line 


The delicious quality of L-M Choice Meat Products 
is safeguarded by the protective wrapping of*sturdy 
Paterson Vegetable Parchment. 


Strict observance of every detail, down to the final 
wrapping of their various products, has made the 
Louis Meyer Company one of the outstanding suc- 
cesses in the Pork Packing Industry. They firmly 
believe in the doctrine that the soundest economy 
lies in quality which explains their partiality toward 
Paterson Vegetable Parchment. 


The Paterson Parchment Paper Co. 


Passaic, New Jersey 
San Francisco, Calif. Chicago, III. 


Headquarters for Quality Parchment 


WRITE OUR NEAREST OFFICE 
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MANUFACTUREES MANUFACTURERS 
Poultry Foods 





CONSOLIDATED BY-PRODUCT CO. ~=S%22"~ 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 


Philadelphia, Pa. ™™ °™G.hc5 and Sheep 













BUY or to SELL 







Sausage Casings 


please communicate with us. 
Our old established reputation 
guarantees full protection of 
your interests. 


WAIXEL & BENSHEIM 


Mannheim, Germany 


EXPORTERS IMPORTERS 
Established 1874 


VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 
Offers solicited 


























SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS CO. 


Main Office Eastern Branch 
995 Market &t. 62 W. 47th 8t. 
8AN FRANCISCO NEW YORK 























Hammett & Matanle, Ltd. 
CASING IMPORTERS 
33 & 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


‘CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


New York Importers and Exporters of Toronto 


all SAUSAGE CASINGS Sate Aines 
Sydney CHICAGO, U. S. A. . Tientsin 








M. BRAND & SONS 


SAUSAGE CASINGS 


410-412 EAST 49th ST. NEW YORK 








S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St: John 8t., Smithfield 
Hambarg 8—Luisenhof 73 Boulcott St., Wellingten 


466 Washington St., New York 








SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 
Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 








EARLY & MOOR, Inc. 
importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 











Thelrish Casing Co. 


Manafacturers, Exporters, Importers 
Sausage Casings 
Arbour Hill, Dublin, Ireland 


HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 








Sheep Casings a Specialty 


4856 South Halsted Street Chicago 








MANUFACTURED BY 
Established 1840 





“NIAGARA BRAND” 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. Also “Bound Brook Brand” Refined 


Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 
Refined Nitrate of Soda 


“The old reliable way to cure meat right.” 


Granulated Salt. 


BATTELLE & RENWICK  * MAIDEN LANE 











i gag 














April 2, 1927. THE NATIONAL PROVISIONER 21 


Today— 


... how easy it is to be 
satisfied with your sau- 
sage casing purchases 


tell us what your re- 
quirements are and 


complete satisfaction - 


will be had with 


Brecht 
quality casings - 
sheep — beef — hog 


BRECHT CASING COMPANY 


Established 1853 





New York St. Louis Hamburg Buenos Aires 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 








Boiled Ham Shrinkage Reduced 


{ Prague Salt Saves 7 to 11% Shrinkage 


Color Improved 
Cure Complete in 7 Days 


These Salts have the Quality a deep pene- PRAGUE 












LAVIN’S 


. PRAGUE HANSA tration. CURES—FAST—SAF SALT 
PICKLING SALT Brine Bacon 3 to 5 days, se Meat 24 
| to 48 hours. \ 


TRADE MARK 


TRADE MARK REGISTERED 


REGISTERED 
REG. NO. 214.496 
MADE IN 
GERMANY 


Prague Salt passes B. A. I. 


GRIFFITH LABORATORIES 


4103 So. La Salle St. Chicago, Ill. 


REG. NO.213483 
MADE iN GERMANY 














To Make Better Sausage You Must Have 
Better Seasonings! 


You all have good meats, but you do not all have good SEASONINGS. 
Better Seasonings make better Sausage. Our SEASONINGS are the 
best that can be made. Seeing is believing, trying is convincing. Let 
us send you a trial order. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. CHICAGO, ILL. 


Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen 
Delicatessen Seasonings and SPECIAL NEVERFAIL CURING COMPOUND 


All our Products are guaranteed to comply with the B. A. I. regulations 
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Continental setae 


Can 





Company, Inc. Somp Cans 


CHICAGO JERSEY CITY . DETROIT | __ Lithographed 


NEW YORK SYRACUSE CANONSBURG, PA. BALTIMORE. CLEARING, ILL. 


Pigs Foot Jelly Pans 





Salad Oil Cans 
Peanut Butter Cans 
Frozen Egg Cans 


Plain 
and 











Sodchourxs 


CURING SUGAR 


Tested by the Department 
of Research, Institute of 
American Meat Packers 


“Try it! Test it! Once used, 
it becomes your standard 


ASSURES 


Quality Product 
Uniformity of Cure 
Material Saving in Cost 


PRICE 
2. Sf Se eter oe ee $5.50 
per cwt. f.o.b. Reserve, La. 
ee SINS bn. kn 5s kw Koda piccee $5.40 


per cwt. f.o.b. Reserve, La. 
Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 
Let us have your inquiries. Delivered 


prices, both carloads and less than 
carloads, quoted on request. 





The Stockinet Smoking Process 


U. 8S. Letters Patent No. 1,122,715. 


Saves 
Labor 
Trimmings 
Shrinkage 








Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 








516 E. 28th St., Chicago, IIl. Telephone Calumet 034 




















KRAMER 
Improved 
Hog Dehairing 
Machines 


L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 











—A Super-Sanitary Belly Curing Box— 
Without An Equal 


Box is made of No. 12 gauge steel, 
seams welded. Galvanized after fabri- 
cation. Corners and bends well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 


Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 

Size 24”x36"x21”" on inside 
Capacity about 625 pounds 
INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Catalog 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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WHEN 


Your Uncle Sam comes to Ridgway for Elevators for West Point, 
Bureau of Engraving and the Navy Yards 


The Smart Engineer Catches On 


WHEN 


The Standard Oil Co. buys thousands and thousands of dollars’ worth 
of Ridgway Elevators for its: interests, displacing and changing other 





sorts 
The Smart Engineer Should Catch On 
The United Gas Improvement Co. of Philadelphia buys 250 and more Double Geared 


Ridgway Elevators for Philadelphia Gas Works, Welsbach Plant and 
other plants they own and build 


The Smart Engineer Ought to Catch On 


WHEN 


The Public Service Corporation of New Jersey puts Ridgway Elevators 
in all its plants from Camden up to Jersey City 
The Smartest Engineer Will Surely Catch On 





The Ridgway Elevator is Perfection in Elevators for the man who has 
steam or air. i 


It runs at no cost, does away with all counter-balances and is not 
touched from year’s end to year’s end 


, And Never Lies Down on Its Job 
This is why thousands of Big Fellows like those up there are so keen to 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. Direct Acting 











No Hand Work 
Can Equal This 


ORE work in an hour with one 
man than can be done by hand 
by two men in a whole day—this is 
the attainment of the CALVERT 
BACON SKINNER. 
This machine not only saves an 
‘enormous amount of time; it also does 
BETTER work. All the fat is taken 
off the rind, thus saving 3 to 5% 
which is necessarily left on the rind 
in hand work. ; 
Here is a modern device for the 
modern plant—time saving, and 
therefore money saving. 


























Send for full particulars 


The 
Calvert Machine Co. 
1606-1608 Thames St. 


BALTIMORE, MD. 























THE NATIONAL PROVISIONER 

















CASTILE 





Flotilla White Floating Soap 
is available in half, three- 
quarter and one ounce mini- 
ature size cakes and in com- 
mercial size cakes ranging 
from two and one-half to 
nine ounces. 
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Dona Castile is made in half, 
three-quarter and one ounce 
miniature size cakes and in 
the regular commercial three 
and three-quarter ounce size 





For Plant and 


ee Aa 


CASTALE 


An improvement on the old style 
castile soap; an excellent soap in 
quality, yet low priced. A hard 
milled soap, hence, lasts long; eco- 
nomical, mild, quick lathering—and 
suitable for use by everyone. Made 
in both commercial and miniature 
sizes. 




















Office Washrooms— 


Use These Soaps 
Which We Use 
In Our Own 


Organization 


Flotilla 


White Floating Soap 


A white floating soap of the best 
quality. Firm, fine textured, mild 
and free lathering. Just the soap 
for use in plant and office wash- 
rooms. Available in all sizes from 
the small miniature weights to the 
large 9 oz. bars. A quality prod- 
uct, yet low priced. 


3—Liquid Soap 


Armour’s Liquid Soap is of extraor- 
dinary quality, having 23% actual 
soap content. For those plants 
that prefer a soap of this type and 
are equipped with the dispensetis, 
this soap is just the thing. Its 
extra strength makes possible dilu- 
tion with satisfactory resultfulmess. 


Write Us for Information and Prices Regarding These, and Other 
We are in a Position to Serve You at a Saving. 


Soap Products. 


ARMOUR 





Industrial Soap Dept. 


1355 W. 31st Street 


AND COMPANY 


Chicago, Ill. 


NP-5-1927 
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Cutting Down Livestock Shipping Costs 


Packers don’t always take the 
trouble to inform themselves of their 
rights in the shipment of livestock. 

They will take dead or crippled 
animals out of cars and absorb the 
loss on them, regardless of the fact 
that the animals were in first class 
condition when turned over to the 
carrier. 

They have been willing to pass up 
a couple of dead hogs or a crippled 
or dead cow or steer in shipments 
reaching them. It was only one or 
two, and it wasn’t worth saying any- 
thing about because they wouldn’t 
get anything from the roads anyway, 
they thought. 

Packer Must Look Out for Himself. 

Naturally, the railroads have not 
not sought to urge packers to present 
their claims so they could pay them 
in full. If the packer was not inter- 
ested in taking full advantage of the 
rights given him by law, it was no 
fault of theirs. 

In many cases the carriers have 
stated, that theirs was not a full ha- 
bility and that they would not settle 
on more than a 50-50 basis. 

But the Interstate Commerce Act 
makes the carrier liable if it fails to de- 
liver in good condition livestock turned 
over to it or its agent in good condition. 

This matter of condition can be 
proved easily, because animals being 
shipped interstate must pass the in- 
spection of government veterinarians 
before they are fit for such shipment. 
If they are not in good condition are 
barred by these inspectors. 

Carrier Liable for Injured Livestock. 

When turned over to the stock- 
yards company for loading, in the 
eyes of the law, such animals are 
turned over to the railroad. So if a 
packer’s hogs or cattle are in good 
condition when délivered to the stock 
yards company, the railroad over 
which they are shipped is fully liable. 


Packer Not Liable for Cost of 
Feeding Livestock in Transit 
Where Delay is Fault of Carrier 


Another source of heavy losses on 
livestock in transit is the payment of 
unjust charges for feed and service. 

When the necessity to feed is due to 
the failure of the carrier to deliver 
within the prescribed time, the packer 
is not called upon to pay the charges. 

A good many savings can be made 
in costs of livestock shipments by 
giving a little attention to the matter. 

Saving Feeding Expense. 

If instructions are given to feed in 
36 instead of 28 hours, it is frequently 
possible to eliminate a lot of expense 
and yet not lose any considerable 





Avoid Shipping 
Losses 


Here is an example of how 
packers lose money on livestock in 
transit, not only on feed and serv- 
ice charges but on dead animals. 
This packer says: 

“We have car loads of hogs 
shipped us from a central market in 
this state, the cars leaving that mar- 
ket between 2 and 3 a. m. They 
reach us around 4 p. m. the follow- 
ing day unless they are delayed, 
which they frequently are. Then we 
do not get them until 4 p. m. the 
second day. 


“The hogs are fed and watered 
during this interval, we paying the 
charges. 

“When there are any dead hogs 
pulled out at the feeding station they 
mark it on our bill of lading and we 
get nothing for them.” 

This packer has been reading 
the articles in THr NATIONAL 
PROVISIONER on livestock losses in 
transit. Now he gets paid for 
dead hogs in his cars and has quit 
paying feeding and service charges 
that should never have been billed 
to him in the first place. 











amount in the added shrinkage of the 
animals. 


Packers should specify that the 
government prescribed minimum ra- 
tion be given. 

The shipper should not designate 
a feeding station at which the animals 
are to be fed. It is better to leave 
this to the judgment of the carrier. 
Feed Government’s Minimum Ration. 

If instructions are given that stock 
must not be fed in excess of the gov- 
ernment’s minimum, bills should be 
checked so that feed in excess of this 
amount is not paid for. 

The carrier’s bill should be item- 
ized, so that it can be properly 
checked. 

The following comments on the 
matter of handling livestock in tran- 
sit, made by one in close touch with 
the situation, should be of assistance 
to packers who have been losing 
money on livestock shipments. 


{This is the third of a series of articles 
written for THE NATIONAL PROVISIONER 
on losses on livestock in transit. The first 
appeared in the issue of December 18, 1926; ~ 
the second in the issue of January 8, 1927.]| 


Feeding Livestock in Transit 
By A Traffic Man. 


One important item of expense to the 
packer shipping livestock, and one that is 
seldom fully understood by the average 
smaller packer and some of the larger 
ones as well, is that of feeding shipments 
in transit, as required by the “twenty- 
eight hour law.” 

Almost every packer has been called 
upon to pay these feeding bills, and few 
of them know the extent of their liability 
or of the carrier’s liability under such con- 
ditions. 

Moreover, few know that livestock may 
be fed in the cars under certain condi- 
tions, and that there is a certain ration 
prescribed in cases where feeding. is not 
performed by the owner. 

The present “twenty-eight hour law” be- 
came effective, as last modified, in 1906. 
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Its application is to the carrier rather than 
the owner of the stock, but, unfortunately 
the owner is almost invariably called upon 
to pay the cost of feeding, regardless of 
the facts. : 

This law provides that livestock in in- 
terstate commerce must. be unloaded, fed, 
watered and rested at intervals not ex- 
ceeding 28 hours, except when’ the owner 
gives a written request to extend the time 
to 36 hours. 

Railroad schedules are generally so ar- 
ranged that movement. between the more 
important points can be made within the 
36-hour limit. For example, following are 
important movements: 

Where Shipments Can be Made. 


From St. Paul, Sioux City, Sioux Falls, 


Omaha, St. Joseph and Kansas City to’ 


Chicago without feed. 

From Chicago to Buffalo, Pittsburgh 
and Wheeling without feed. 

From Buffalo to Boston, New York and 
Philadelphia (certain routes) without feed. 

From Pittsburgh to Baltimore, Wash- 
ington, Wilmington, Philadelphia and New 
York without feed. 

Train schedules into western markets 
and outlying feed stations are generally 
spaced-so as to permit of long hauls with- 
in the maximum time of 36 hours. 

Two Courses Open to Packer. 

Where shipments are required to be fed 
at any point, two options are open to the 
owner of the stock. These are: 

1. His own employes may feed the 
stock, in which case the law: does not 
compel him to use any particular ration. 

2. He may let the railway company per- 
form the service, in which event the gov- 
ernment prescribes a minimum ration. 

Moreover, under certain conditions, he 
may feed his stock in the car and thus 
avoid a five-hour delay, or he may unload 
the animals, in which event they must have 
at least a 5 hour resting period. 

May Feed Hogs in the Car. 

Hogs may be fed, watered and rested 
without unloading, provided the cars are 
loaded so as to allow all the animals to 
have sufficient space to lie down at the 
same time. In such cases the train must 
be stopped to allow troughs to be placed 
in the cars long enough to allow every 
hog to drink his fill, and the corn must be 
properly distributed over the floor area. 

Other animals may not be fed in the 
cars except when handled in “palace” or 
similar cars equipped for feeding or water- 
ing. 

Hogs may also be unloaded for water- 
ing, then returned to the cars for their 
feed and rest, where proper space is avail- 
able. 

Where railways “fall down on” their 
schedules stock is frequently fed at some 
station, not usually used, and the owner is 
generally the recipient of a bill for that 
service. Few packers know that under 
certain conditions they should not pay 
such bills and, moreover, that in such cases 
they are entitled to recover not only the 
amount of the feed bills, but for damages 
as well. 

Selling Poor Feed at High Prices. 

Again, some feeding stations have low 
grade feed on hand which they are glad 
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to “retail” to the packers at good prices. 
Too few packers know they may avoid this 
feeding or excess feed, or may recover 
on past shipments. 

The government prescribes a minimum 
ration, but prescribes no maximum. Un- 
der these rules the following minimum ra- 
tions must be fed: . 

Cattle—Not less than 200 lbs. of hay per 
car. 

Sheep—Not less than 100 lbs. of hay per 
deck. 

Swine in single decks—2 bushels of corn 
on cars weighing up to 18,000 Ibs.; 2% 
bushels on cars weighing; over 18,000: Ibs., 
and less than 21,000 pounds. _ 

On swine, both single and double deck, 
weighing 21,000 Ibs. to not over 25,000 Ibs., 
2% bushels per. car; 25,000 pounds. to not 
over. 30,000 Ibs.,°3 bushels per car, except 
that on single deck containing over 28,500 
pounds, 3% bushels must be fed. 

Seven Suggestions for Shippers. 

Shippers not fully informed on the rules 
and customs governing this service may 
be interested in the following suggestions 
pertaining thereto: 

1. Never instruct that shipments be fed 
at any designated feeding station. If you 
designate the feeding station the carrier 
may legally compel you to pay for un- 
loading and reloading the stock. They 
can not do this where they choose the 
feeding station. 
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2. You may instruct the carrier not to 
feed at certain stations or to feed only at 
railroad-owned feeding stations. If they 
ignore these instructions they may not 
require you to pay:more than the charges 
would have been at their own. stations. 

3. To prevent ‘the feeding of excess 
feed, have your buyers insert the follow- 
ing notation: “Do not feed in excess of 
the government's. minimum ration.” When 
this notation is used you may recover for 
the cost of any feed in excess of the pre- 
scribed ration. 

Prescribe 36 Hours Without Feed. 

4. Always have your buyer sign a -per- 
mit to run the shipment 36 hours without 
feed. Unless you do this, you will have 
to pay for all feed necessarily fed in the 
28 -hour: limit. i 

5: Where instructions, are disregarded, 
do not submit to the colleetion of extra 
charges. The carrier is without legal 
authority to require payment for its own 
violation of your instructions. 

6. Have your expense bills checked over 
by an expert so as to recover any amounts 
already paid in error. Your bills are be- 
coming outlawed as time passes and you 
may have hundreds of dollars tied up in 
these old paid bills. 

7. Compel the railway company to insert 
in its bills the amount of feed and/or serv- 
ice assessed at feeding stations. This is to 
enable the expert traffic man to properly 
check the price of feed, ete. 





/ 

















AT THE OPENING OF THE NEW SAN FRANCISCO UNION STOCK YARDS. 

The livestock marketing problem for the San Francisco Bay district has been solved, 
after many years of difficulties and misunderstandings, by the opening of a new public stock 
yards at South San Francisco, Calif. Ninety cars of livestock were received on the opening 
day, March 2, and the new facilities seem to have been welcomed by both producers and 


packers. 


This picture shows a group of prominent packers and livestock men on the opening day. 
Left to right they are: Fred L. Washburn, livestock commission, former president Western 


Meat Co.; J. W. 


Cotton, manager Virden Packing Co.; James Doyle, tice-president Virden 


Packing Co.; Chas. E. Virden, president Virden Packing Co.; ‘‘Tex’’ Condon, livestock com- 
mission, son of Jack Condon, old-time packinghouse superintendent, Swift & Company, Kan- 
sas City; Don Funge, producer, Sacramento, Calif.; Roy Sumski, packer, Butchertown, San 


Francisco. 


. 
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Steps Forward in Meat Practice 


New Corrugated Fibre Box for 
Shipping Fresh Meats is Said 
To Withstand Blood and Brine 


XVIII — New Type of Box for Fresh Meat Shipments 


The enormous strides made by the 
meat packing industry in the past 
few decades have been due largely to 
the improvements and new _ ideas 
which have been introduced into it. 

It has often been said—and rightly 
so—that no industry can stand still— 
that it must either constantly pro- 
gress or else go backward. There is 
no middle course. And, thanks to 
the worth while ideas which have 
been applied to it constantly, the meat 
packing industry has kept pace with 
the march of progress and remains 
today one of the nation’s industrial 
leaders. 


Making the Industry More Efficient. 


Machinery, equipment and methods 
have all benefited by the sound, 
practical ideas which have been ap- 
plied to them. Short cuts have been 
developed, machinery has been im- 
proved and entirely new devices have 
been created, all with the one idea of 
turning out product better or quicker, 
or affecting savings over existing 
methods. 

All departments of the plant have 
come in for their share of improve- 
ment, and many things which doubt- 
ers said could not possibly be done 


have been done and done in a simple 
way. 

Efficiency has become the slogan of 
the industry, and economy the watch 
word. Any device or piece of equip- 
ment that proved itself capable of 
performing any task faster or better 
or more economically has been seized 
upon eagerly. 

A Fibre Fresh Meat Box. 


A recent interesting development is 
a new fibre container for shipping 
fresh meats, said to be light and 
strong, and to resist blood, brine and 
water penetration. 

A brief description and an illustra- 
tion below: 


Light Weight Shipping Boxes 


Packers have always found it necessary 
to ship their fresh meats in wooden’ boxes 
or crates. Attempts to substitute fibre or 
corrugated boxes for the. wooden ones 
were unsuccessful because they would not 
stand up under the conditions encountered 
in packing plants and in coolers and re- 
frigerator cars. 

A recent development along this line, 
however, is a corrugated fibre container 
which is said to be waterproof, and which, 
after extensive tests made under packing- 
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house conditions, is declared to resist 
blood, brine and water penetration, 
Fibre Container Light in Weight. 

The advantage claimed» by the manu- 
facturers for this fibre container over the 
wooden box or crate is that it is approxi- 
mately 70 per cent lighter than one made 
of wood, 

This fact, it is claimed, makes: possible 
considerable savings in freight bills. 
Freight rates on fresh meats-are high, and 
the use of light weight cofitainers cuts 
down the amount of freight paid on tare. 

It is claimed that savings of from $20 
to $70 on every thousand casés shipped 
are possible through the reduction in tare 
weights by using this type of container. 

How Prices Compare. 

These corrugated fibre containers com- 
pare favorably in price with wooden boxes 
and crates, They are somewhat less ex- 
pensive than wooden crates, it is claimed, 
and in the genéral run they are said not 
to cost any more than wire bound wooden 
boxes. 

Another feature of these fibre containers 
is the fact that they lend themselves so 
well as a medium for the packer’s advertis- 
ing. They can be printed attractively at 
small cost, it is said, producing an effec- 
tive and attractive bit of advertising, 

Pe Ps Hoe 


TRADE GLEANINGS. 


The Reynolds Packing Co., Union City, 
Tenn., plans to increase its storage capac- 
ity 20 per cent. 

The Iron River Packing company plans 
to enlarge its plant in Iron River, Wis., 
according to recent reports. 

The Kerber Packing Co. of Elgin, Ill, 
has bought and will operate the retail meat 
market of W. H. Sarver & Co, in Rock- 
ford, Ill. 

The Baldridge Packing Co. plans to 
erect a packing plant at 3501 E. Vernon 
avenue, Los Angeles, Calif. The plant will 
include three buildings which will cost 
about $50,000 without equipment. 

An extensive wholesale meat business 
will be conducted in Hanford, Calif., by 
the firm of Cadwell, Kelly & Ejisenlauer, 
who are constructing a sausage plant and 
a cold storage warehouse near their abat- 
toir east of Hanford. 

Improvements and additions are being 
made in the equipment and buildings of 
the Turvey Packing Co., Blackwell, Okla., 
which will double the capacity of the 
plant. An additional story will be added 
to the killing department. 

The Emerson Packing Co. has opened 
a new retail meat market at Emerson and 
Lowry avenue, North, Minneapolis, Minn., 
which they will conduct in connection 
with their packing plant. The manager of 
the new store is Bert Foley. 

The Banfield Brothers Packing Co. of 
Tulsa, Okla., plan to erect a packing plant 
in Enid, Okla., which will cost around 
$100,000. Slaughtering, meat curing, and 
sausage and lard manufacturing will be 
taken care of in the new plant. 

H. Moffat & Co., of which W. H. Moffat 
is president, recently bought the meat 
packing business of Miller & Lux Co., 
which was established about 70 years ago 
in’ San Francisco. The properties taken 
over include the stock yards and packing 
plant of Miller and Lux at Burke and 
Third streets, and the plant of Schweitzer 
& Co., Inc., 751 Howard street. The 
amount paid for the business was said to 
be in the neighborhood of $1,000,000. 
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Institute’s 1927 Prize Idea Contest Started 


The fourth annual Prize Idea Contest 
for practical operating ideas, open to em- 
ployes of member companies of the Insti- 
tute of American Meat Packers, was 
Started this week. Entries must be sub- 
mitted by July 15, 1927. 

The amount of prize money is $1,000, 
the same as last year, but instead of five 
prizes of definite amounts the division of 
the $1,000 will be left to the discretion of 
the committee. The amount awarded to 
any one contestant will depend entirely 
upon the value of the idea entered. 

As in previous contests, THE NATIONAL 
PROVISIONER offers a special prize of $100 
for the idea presented in the best and most 
effective manner. 


Directions for Contestants. 

The contest will be under the direction 
of the Department of Packinghouse Prac- 
tice and Research, and the awards will 
be made by an impartial committee, of 
which H. P. Henschien is chairman. The 
prizes are financed from the Institute Plan 
Fund, 

Contestants should send their entries to 
the Institute headquarters, 509 South Wa- 
bash Avenue, addressed to the attention 
of the Department of Packinghouse Prac- 
tice and Research. 

Although the primary purpose of the 
contest is to furnish additional incentive 
toward increasing operating efficiency in 
the industry, there also is available an 
opportunity for the contestants to gain 
wide recognition and reward for effort and 
ingenuity. 

The contest is open until July 15, 1927. 
Rules governing the contest are given in 
full below. 

Rules of Contest. 


The sum of $1,000 will be available for 
distribution in prizes. 

Certificates of merit from the Insti- 
tute will be presented to all contestants 
who do not receive a prize but whose ideas 
commend themselves to the Committee on 
Awards. 

2. Every contestant must submit a brief 
describing his idea or process fully, not 
later than July 15th, 1927. The descrip- 
tion should be full enough so that the 
judges will be able to grasp easily the 
operating details of the idea or invention. 
Sketches, photographs, or other matter 
illustrating the idea should accompany it. 
Corroborative evidence of practicability 
should also accompany the brief whenever 
possible. 

May Be for Any Part of Plant. 


3. The achievement may be anything 
which has to do with the operating depart- 
ments of meat packing establishments. 

(a.) It may be an improvement in a 
manufacturing process, such as the curing 
of meats, the refining of lard, the slaugh- 
tering of hogs, or the manufacture of 
sausage. 

(b.) It may be a labor-saving device in 


any operating department whereby the ex- 
pense of one or more men is eliminated, 
or whereby production’ is incteased with 
the same.labor outlay, or anything else 
accomplished that effects a real saving. 

(c.) It may be the simple statement of 
an idea whereby the production of some 
packinghouse product may be handled in 
a better manner so as to increase its value 
or sale. 

(d.) It may be a process for improve- 
ment of the quality or desirability of any 
packinghouse product. 


Must Be Institute Members. 


4. Only employees of a member com- 
pany of the Institute of American Meat 
Packers shall be eligible for competition. 
Such employees shall have been employed 
by that member company for not less than 
ninety days before submitting their briefs, 
and they must be employed by a member 
company at the time that the award shall 
be made. 

5. Application of machinery already 
in use in other industries, but not previ- 
ously applied to the meat packing indus- 
try, is permissible. Contestants will find 
it easy to secure the co-operation of ma- 
chinery manufacturers in developing such 
new uses for their machinery. 

6. No machinery or equipment now in 
common use in meat packing plants will 
be eligible for entry in the contest, ex- 
cepting where there is a suggestion for 
definite improvement in a process or in 
the operating methods. The idea or in- 
vention must have been originated since 
October 1, 1926, or must be an improve- 
ment on methods in use at that time. 


Awards Announced at Next Convention. 


7. The awards will be made by a compe- 
tent committee, which will consider care- 
fully every suggestion made and will make 
the most thorough investigation possible 
of all improvements or inventions brought 
to its attention which it deems worthy. 
Awards will be made at the next conven- 
tion of the Institute. 

Members of the Committee on Awards 
and paid employees of the Institute shall 
not be eligible for competition. This com- 
mittee shall decide all questions pertaining 
to this contest, and its decision shall be 
final. 

8.. This is the fourth of a series of 
competitions for the advancement of the 
practical operations of the meat packing 
industry, and is a regular part of the Insti- 
tute of American Meat Packers’ program. 
Every contestant should understand that 
failure to win the contest last -year has 
not disqualified him for competition this 
year. In fact, it is expected that many 
contestants whose processes were not de- 
veloped far enough to win last year may 
be able to improve the processes for re- 
entry this year. 

9. It should be fully understood that 
the Institute will not claim ownership of 
any idea by reason of its being entered in 
this contest. However, the Institute re- 
serves the right to publish for the benefit 
of its members the ideas presented or 
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abstracts thereof. These abstracts will be 
issued after the awarding of the prizes and 
Certificates of Merit. 


The Prize Winners of 1926. 


Prizes of $200 each were awarded to the 
following five joint winners in the 1926 
contest: 

L. C. Reed, of the Armstrong Packing 
Co., Dallas, Texas, who presented a device 
for fitting lids on pails which is operating 
successfully at the plant of the Armstrong 
Packing Co. 

W. W. Waddell, of Jacob E. Decker & 
Sons, Mason City, Iowa, who entered a 
detailed drawing of an improved brine 
spray. 

H. Maschmeyer, of the Plankinton Pack- 
ing Co., Milwaukee, Wis., who submitted 
a blue print of a machine for cleaning 
bacon and hams after soaking and before 
smoking. 

Charles P. Kaufmann, of Swift & Com- 
pany, South St. Paul, Minn., who entered 
a blue print of a sanitary hook for hang- 
ing livers, et cetera, in a fancy meat cooler. 

Grover Jackson, of the Morton-Gregson 
Co., Nebraska City, Nebr., who submitted 
an attachment for a dehairing machine 
which was designed to give added dehair- 
ing treatment to heads and feet. 

The special prize of $100, offered by 
Tue NatIionaL Provisioner for the idea 
presented in the best and most effective 
manner, was awarded to Ray Maker and 
C. J. Day, of Swift & Company, North 
Portland, Oregon. The idea consisted of 
a model of a hog ducker and blue prints 
giving construction details of the ducker. 

In addition to the cash prizes, seventeen 
certificates of merit were awarded to con- 
testants whose ideas were considered 
meritorious. 

The following men are members of the 
prize contest committee: H. P. Henschien, 
Chairman; A. W. Cushman, S. C. Frazee, 
H. J. Koenig, Donald Mackenzie, R. E. 


Yocum. 
Ee? Seed 


MARCH MEAT TRADE BETTER. 

Conditions in the wholesale meat trade 
during March, although not satisfactory, 
showed slight improvement, so faras pork 
operations were concerned, according to 
the monthly meat and livestock review of 
the Institute of American Meat Packers. 
As a result of a slight decrease during the 
latter part of the month in the cost of 
hogs, a better relationship was established 
between costs and current product values. 

There was some improvement in the 
fresh pork trade, especially toward the 
close of the month. : 

Owing to an increase in the proportion 
of heavy hogs, the wholesale prices of 
heavy pork loins declined somewhat, while 
lighter loins remained about steady. Fresh 
pork shoulders also declined slightly at 
wholesale during the month and now are 
wholesaling at levels about 25 per cent 
below the price of light loins. 

Export Trade Dull. 

In the export field, the dullness which 
has characterized the trade for several 
months continued. Trade with England 

(Continued on page 54.) 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. lL. Batiger) on a 


SWENSON EVAPORATORS- 
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By-Product Liquors 
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problems involving evaporation, crystallisation, heat transfer, ete., at 
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Showing Retailer the Way 


Although 
slaughtering and meat retailing is older 


the business of livestock 
than the nation itself, it is only in recent 
years that the literature of the industry 
has been recorded in book form. 

So far this record has related in large 
measure to the livestock and packing end 
The retail side of the 


meat industry has been neglected. 


of the business. 


No text analyzing this end of the busi- 
ness, making constructive suggestions for 
its improvement and pointing out the 
means of putting these suggestions into 
practice, has ever been published. This 
need is now met in. “Meat Retailing,” the 
handbook of the retail meat industry. 

The book is divided into four parts, the 
first being devoted to a discussion of all 
phases of the retail meat business, the 
second to meat and meat cutting methods, 
the third to the meat market, and the 
fourth surrounding 
market. : 


to influences the 

Included in the discussion of the retail 
end of the business is the transformation 
from the old-time butcher to the modern 
meat distributor, and the influences which 
have brought about this change. 

The importance of the business, its ad- 
vantages and disadvantages, the needs of 
the industry, discussions of prime and 


‘actual costs, bookkeeping for the meat re- 


tailer, how to establish cost and selling 
prices, the grading of meat, meat cutting 
methods, sausage and bologna making, 
types of meat markets and marketing 
methods, the location of a meat market, 
the market lay-out, fixtures and refrigera- 
tion all are given an important place. 

Sanitation, salesmanship, advertising, 
and wages and systems of payments are 
discussed in considerable detail. 

Perhaps the greatest need of the retail 
The 


business started from small beginnings— 


meat industry has been education. 


the time when the butcher slaughtered his 
own cattle, sheep, hogs and calves and 
peddled the meat from door to door. 

That type of business man has almost 
disappeared from the industry. There has 
been a complete transition, and in many 
cases the retailer has not progressed as 
has his industry. 

He has not known how to find his costs 
or his selling prices,accurately. He is in- 
clined to price his product at what he 
thinks he can get and at somewhere near 
the price others are asking. 

In other words, he works blindly. He 
does not know the basic facts about his 
business. 

“Meat Retailing” 
him how to get his actual costs, and it will 


is designed to show 


tell him how to figure his selling prices. 
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When he fails to get the price he should 
have he can know how much he is in the 
hole. 

Another constructive feature of the book 
is a simple system of bookkeeping. Most 
retail shops have a bookkeeper, but in 
some the proprietor takes care of the 
books himself. He is not a bookkeeper by 
training and he wants something simple, 
yet something that will give him the 
fundamental facts of his business. This is 
a need the author has recognized and has 
attempted to meet fully. 

Many retailers like to have information 
all worked out and handed to them ona 
platter. The more than 200 cutting tests 
made on different cuts of meat at different 
costs and selling prices fulfill this need. 

In addition, 
those who want to make their own cut- 
ting tests. 

Better methods -and ‘better 
salesmanship in the retail end of the! in- 


instructions are given for 


business 


dustry are bound to result in good to all 
“Meat Retailing” is designed 
to bring this about and should be of great 
value to retailer and packer alike. 


aE ESO 
Help Combat Hog Cholera 


Hog cholera often takes heavy toll from 


concerned. 


the farmer and develops adverse condi- 
tions for the packer. This disease is esti- 
mated to have taken a toll of anywhere 
from one and a half to two and a half 
million hogs last fall. It is even claimed 
that some results of the cholera epidemic 
are evident in the present spring farrow- 
ings. 

Much attention has been given to the 
prevention of this disease by the Bureau of 
Animal Industry of the U. S. Department 
of Agriculture. But when outbreaks have 
been few, farmers are likely to grow care- 
less and think it not worth while to 
immunize their pigs. 

As a reminder that it is too late to treat 
after the hogs have become infected, the 
Bureau of Animal Industry has issued a 
poster, printed in red and black, showing 
a typical hoglot scene in which the animals 
The 


its owner approxi- 


are in various stages of the disease. 
herd illustrated lost 
mately $2,000. 

Packers can well interest themselves in 
helping to prevent hog cholera. They or 
some of their employees are in almost 
constant touch with producers and they 
are in position to spread the gospel. of 
sanitation and immunization. 

The distribution of the poster in the 
packer’s buying territory, and the posting 
of it in conspicuous places in and around 
stock yards would be a constant reminder 
to the producer of the ravages of this 
disease. 
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PRACTICAL POINTS FOR THE; TRADE ) | 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be re printed except by permission.) 


Making Baked Hams 


Baked hams sell for a little more than 
boiled hams because they are more cost- 
ly to prepare and because an added 
shrinkage must be taken into considera- 
tion. 

But there is a big demand for baked 
hams. This has come from the delica- 
tessen trade principally but recently 
more and more retailers have realized 
they are missing a bet by not having 
baked ham in their ready-to-serve case. 

In order to satisfy this rowing demand 
for baked ham, a Northern packer asks 
that instructions be published for making 
this product. He says: 
ee cade aor full information on 
making baked hams. We believe we could sell a 
good many of these hams, but want to be sure we are 
making them right. 

Either a green or an S. P. ham can be 
used for baking. In some places where 
a strictly fancy product is desired a 
smoked ham is used. However, this is 
not often done on a large scale. 

Roasting Fresh Hams. 

The baked fresh ham is usually termed 
“roast ham,” while the sweet pickle 
product is commonly called a “baked 
ham.” : 

Some packers select a green ham direct 
from the cutting floor, usually about a 
12-14 lb. average. They then remove the 
bone and score the skin side of the ham 
lengthwise and crosswise, deep into the fat 
but not deep enough to penetrate the lean 
meat. When the ham is baked the skin 
side shows up in cubes about 1% inches 
square. 

Stuffing the Ham.—Do not lift the skin 
or remove any portion of the fat. After 
the bone is removed, the ham may be 
stuffed with a dressing similar to that 
used by housewives in stuffing fowl for 
baking, or a dressing made of lean ground 
pork may be used. Thoroughly salt the 
ham and put a goodly sprinkling of black 
pepper over the skin side. 

Bake in an oven at 500 degs. F. for 20 
to 30 minutes, to sear the meat, then re- 
duce the temperature to 375 degs. F., figur- 
ing 30 minutes to the pound. Thus a 12 
Ib. ham will require about 6 hours to bake. 

In some places a standard brick baker’s 
oven is used for baking hams. Coke is the 
fuel and the hams are baked in a very 
high temperature. They are placed in 
a deep meat pan before going into the 
oven. 

Baked Ham Grease.—As soon as the 
hams are thoroughly baked they are re- 
moved from the oven and the lard grease 
is poured off into tins and sold as baked 
ham grease, at about the same price as 
regular lard, or a little less. There is usu- 
ally a good demand from the bakery trade 
for this class of lard. 

Green hams can be boiled in water for 
awhile before being put in the oven to fin- 
ish off. A reduction in shrinkage usually 
results if the ham is handled in this man- 
ner. 


Most concerns making baked hams use 
a regular skinned boiled ham and score it 
lengthwise and crosswise through the fat 
before placing in the oven. 

As a rule a boiled ham will carry on an 
average of % to % in. of fat. In scoring 
do not penetrate the lean meat with the 
knife. The fat must be cut carefully so 
it will show up in cube form on the fin- 
ished product. 

Baking in Sugar.—Then give the fat side 
of the ham a thorough coating with brown 
sugar. Some cook the brown sugar first, 
adding a little vinegar which is believed to 
help develop a higher and richer color. 

Small square tins, with sides and ends 
turned up so as to catch the grease or 
melted sugar, are provided for this pur- 
pose, and each ham is placed in a tin and 
put in an ordinary rotary bake oven for 
about one hour and a half, at a tempera- 
ture of 180 degs. F. 

During the baking process the sugar 
melts and the skin side of the ham de- 
velops an appetizing brown color. The 
heat of the oven also develops a much 
higher and richer color on the ham than 
the regular boiled ham shows. 

When the hams are removed from the 
oven and while they are chilling in natural 
temperatures, the man operating the bake 
oven usually takes a large spoon and dips 
the syrup and pours it over the top of 
the hams until they are fairly well chilled. 





Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 

Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 


In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by 
THE NATIONAL PROVISIONER. 
Subscribers can obtain copies by 
sending in the following coupon, 
accompanied by -2-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, 111. 


Please send me copy of formula and 
directions for “Curing S. P. Meats.” 


i a ee ay 











Holding Baked Hams.—It is well to 
carry the baked hams’ in ‘natural- tempera- 
tures, or at least not below 50 degs., as 
cooler temperatures of 34 to 36 degs. have 
a tendency to bleach the color. 

The latter-processofi converting cooked 
to baked hams: is regarded as*practical and 
profitable. It should be borne in mind 
that an undercooked ham is not likely to 
bring repeat business. On the other hand, 
overcooking results in a heavy shrink 
which can not always be made up in the 
sale price. 

Boiling Hams for Baking. 

In cooking hams which are to be used 
for baked ham, the most satisfactory 
schedule is to boil them 28 to 30 minutes 
per pound, at a temperature of 160 degs. 
F. If for any reason higher temperatures 
are used, the cooking time should be 
slightly reduced. 

For example, if hams are cooked at 170 
degs. the cooking time should be about 25 
minutes per pound. They should not be 
cooked too much, as consideration must 
be given to the additional time they will 
be in the oven when baking. 

Average Before Cooking—The hams 
should be averaged closely before cook- 
ing, to determine the exact cooking time 
and also to avoid undue shrinkage. It is 
well to hold to a % pound range going 
into the cooking vat. 

If the hams are cooked in retainers great 
care should be taken in placing the ham in 
the retainer in the proper position. Close 
supervision should be given to the pres- 
sing of the ham, as this has some effect 
on the binding qualities as well as the 
good appearance of the finished product. 

In order to get a uniform cook the 
heavier hams must be put in the vat first, 
and then the next lightest hams after the 
heavy ones have cooked for the specified 
number of minutes. That is, if there is a 
difference of a half pound in weight the 
heavy hams should cook 12 to 14 minutes 
before the lighter hams are put in the vat. 

Holding in Retainer.—At the expiration 
of the cooking time, drain the hot water 
from the tank and cover the hams again 
with cold water, long enough to chill the 
retainer so that it can be handled readily. 

The boiled hams are left in the retainer 
and delivered to the cooler at a tempera- 
ture of 34 to 36 degs., or even lower. 
Allow the hams to remain and chill in the 
ham retainers for 24 hours. 

The hams should be handled with care 
when they are taken from the retainer. 
They do not require further chilling other 
than to dry off. 

How to Figure Shrinkage. 

To figure cooking shrink correctly, the 
S. P. hams should be handled in lots. 
Deduct the usual 4 per cent drainage al- 
lowance when the hams are taken for boil- 
ing. After they are boned- and fatted, 
deduct the weight of the bones and fat 
combined from the drained S. P. weight. 
This is. the proper cooking basis. 

If the hams are simply boned and fatted 
and this weight used as a cooking basis, 
it will be found that they retain at least 
2 per cent, or half of the standard drain- 
age allowance, and this extra 2 per cent 
of excess pickle will increase the cooking 
shrinkage to that extent. 


Full directions for curing S. P. hams may 
be secured by subscribers by sending a 2¢ 
stamp, with request, to THE NATIONAL 


PROVISIONER, Old Colony Bldg., Chicago. 
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Tallow and Grease Yields 


How much tankage and grease will the 


various grades of beef carcasses yield? 
This question is asked by an Eastern 
packer who slaughters a considerable num- 
ber of the different grades of cattle and 
wants to know about what each grade of 


carcass can be expected to yield. He says: ' 


Editor The National Provisioner: 
We have been at somewhat of a loss to know about 


_ 


f 


what our yield of tankage, grease and stick should , 


be from cattle. 
cluding all grades. 

Just what yield can we count on, on the average, 
from the different grades of cattle? 

The average yield of these by-products 
from the different grades of cattle is ap- 
proximately as follows: 

Steers. 

19 per cent tallow 

16 per cent tankage 

10 per cent concentrated tankage or 
stick 

Cows 

10 per cent tallow 

11 per cent tankage 

8 per cent stick 

Canners. 

12 per cent tallow 

14 per cent tankage 

10 per cent concentrated tankage or 
stick 

On steers there is very little difference 
on the yield of prime and medium steers. 
An unusually fat steer will, of course, 
show a heavier yield of tallow than is 
shown in the above figures. 

The figures shown above will do for any 
grade of good cows. The figures for can- 
ners are representative of those for light 
cows, poor cows, and canners. 


i 


Another Mettwurst Formula 


Sausagemakers vary in their manufac- 
ture of fine mettwurst. A formula and in- 
structions were given in a recent issue of 
Tue NATIONAL PROVISIONER. 

Recently a Canadian sausagemaker sub- 
mitted his formula, which he says has 
stood the test of time, and which makes a 
very fine product. This formula also is 
submitted for the benefit of sausage 
makers interested in the manufacture of 
this sausage. 


Fine Mettwurst. 


Meats: 
100 lbs. regular pork trimmings (fat 
to lean 2:3) 
Seasoning: 


3 Ibs. 4 oz. salt 
1% oz. saltpeter 
3 oz. sugar 
6 oz. pepper (white) 
1 oz. paprika 
1%4 oz. mace 
Where a rocker is installed, grind meat 
through medium plate, rock until almost 
fine then add seasoning and rock very 
fine. 
If a hasher is used, mix the meat with 


the seasoning and grind through the finest’ 


plate. Grind it through twice if the ma- 
chine has a slow speed and will not heat 
the meat too much. 

Where there is both a hasher and a 


We kill 1,500 cattle a week, in- * 


cutter, an extra fine product can be made , 


if the meat is ground through the finest 
plate once. Then place in silent cutter, 


THE NATIONAL PROVISIONER 


add ‘seasoning and let the bowl tern: cuss 
times around. 

The knives must be absolutely sharp and 
the machines, etc., very clean. In summer 
time the meat should be left in the cooler 
over night (well spread) before stuffing, 

Stuff tight in beef rounds from which 
the water has been well scraped out. Hang 
up in airy but not too drafty room to dry 
off for .1 or 2 days. 

Smoke in almost cool smokehouse with 
hardwood sawdust about two nights. 

Although ‘this is a kind of summer sau- 
sage, it should be made fresh every week. 

If beef is to be used, take for every 
pound of lean beef a pound of tough fat 
like jowls, etc. The beef has to be ground 
twice through the finest plate in this case. 

Fresh material and cleanliness’ are ab- 
solutely necessary. 


phi ea 
Cooking Garlic Sausage 


“Garlic style” or “knoblauch” sausage 
stuffed in beef or hog casings and con- 
taining fresh pork meat is subject to the 
regulations of the Meat Inspection Serv- 
ice which apply to all manufactured sau- 
sages containing fresh pork tissue, and 
made to be, eaten without further cooking. 

This regulation provides that the pork 
tissue must be subjected to heat at a tem- 
perature not lower than 137 degs. F., or 
be refrigerated at a temperature not high- 
er than 5 degs. F. for a continuous period 
of not less than 20 days, or be treated by 
curing. 

The new order of the U. S. Bureau of 
Animal Industry to inspectors in charge 
of meat inspection and proprietors and 
operators of official establishments is as 
follows: 

Inquiry has been received with regard 
to the classification of a product common- 
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ly known as “garlic style” or. “knoblauch” 


sausage, stuffed in beef or hog casings, 
and containing a liberal quantity of garlic. 
At some establishments the product is 
linked while at others it is not linked but 
simulates, in~ outward appearance, the 
straight yariety of bologna style sausage. 

Upon investigation ‘it has been deter- 
mined that such product is usually cooked 
at the establishment in the process of 
manufacture, but that the consumer may 
consume it without further cooking, or 
merely warm it preparatory to serving. 

The product is therefore construed to be 
an article of the kind prepared custom- 
arily to be eaten without cooking and 
when containing muscle tissue of pork, it 
should be treated as provided for in Reg- 
ulation 18, section 7, paragraph 4, B. A. I. 
Order 211 (Revised). 





Operating Pointers 


Por the Superintendent, the Engineer 
and the Master Mechanic 











tafe Enclosed find. 2 cent ‘stamp. ‘ 


Tallows and Greases 


How about your tallows and 
greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre- 
pared by THE NATIONAL PRoO- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, I1l. 


Please send me reprint on Tallows 
and Greases. 














Refrigeration Without Ice or Machinery. 
By W. F. Schaphorst, MLE. 

Here is something new. I am informed 
that it is quite possible that ice will be 
eliminated one of these days. Small re- 
frigerating machines, also, will be found 
unnecessary and uneconomical. Ice made 
of water will be-a back number. 

Solid carbon dioxide has made its ap- 
pearance on the refrigerating horizon, and 
it is said that it does its work very well. 

Carbon dioxide freezes at the extremely 
low temperature of 109 degrees below zero 
Fahrenheit, which is 141 degrees: lower 
than the temperature of ice. How’s that? 

Everybody knows that liquid carbon 
dioxide is an excellent refrigerant, but the 
trouble with it in the liquid state is the 
great weight and inconvenience of its 
metal container. But it has been found 
that by solidifying the carbon dioxide the 
heavy container becomes unnecessary. 

So with this new method, instead of 
packing a railroad refrigerator car with 
ice, it will be packed with solid carbon 
dioxide which produces a “dry” cold. 

There is no water to mess up the car 
and soak into the boxes or wrappings in 
the car. It is much lighter. 

The gas itself as it evaporates has an 
insulating effect. Lower temperatures 
will of course be maintained. Carbon 
dioxide gas is also a preservative for food- 
stuffs, which is an important advantage. 

It is said that solid carbon dioxide will 
be of very great value on board ship as it 
will eliminate the necessity of the heavy 
and expensive machinery heretofore neces- 
sary for the production of cold. The ship 
will simply be provided with this new cold 
refrigerant at each port. 

It will be especially valuable for the 
shipment of frozen cargoes at very low 
temperatures. 

Who can tell but that some day we will 
have solid carbon dioxide delivered to our 
homes instead of ice? 

The objections to ordinary ice are that 
it is wet. and it doesn’t maintain temper- 
atures that are sufficiently low. Ice isn’t 
always sanitary. Solid carbon dioxide, is 
dry, is sanitary, is very cold, and it is a 
preservative. 


(EDITOR’S NOTE.—tThis possible type of 
refrigeration in the future is interesting, but 
its success i8 still a matter of conjecture. 
If it does come, it is a long way off.) 
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Counter? 





Did You Ever 


See your Products 


on the Retailer’s 








en fort 


reaseproot 


produce sales. 


you a sample? 





Sales 


(Ontainer 


Visit retail markets—you will realize the value of 
Morris Sales Containers 


Greaseproof 


Attractive 


They identify your products to the consumer and 


Leaders in the industry use them. Shall we send 


Morris Paper Mills 


General Offices 
111 W. Washington St., Chicago, III. 
Mills and Factory—Morris, Ill. 
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BULGARIA TO EXPORT PORK. 


Developments have taken place recently 
in respect to the concession for the manu- 
facture of bacon and other pork products 
granted by the Bulgarian Government to 
a group of British financiers, according to 
a report received by the U. S. Department 
of Commerce, from American Trade Com- 
missioner William E. Nash, Constanti- 
nople, Turkey. 

The exploiting firm, named the “So- 
ciete Anglo-Bulgare,” is to be capitalized 
at a total of $500,000 pounds sterling. The 
company is to receive an exclusive con- 
cession for the exportation of pork from 
Bulgaria for 20 years. 

By terms of the contract, according: to 
the press, slaughterhouse and refrigerat- 
ing plants to a value of at least 100,000 
pounds sterling must be constructed by 
the middle of February, 1928.. Two pieces 
of land near the railroad station of Gor- 
nia-Oreschoviza, a junction point for com- 
munication between Sofia-Varna-Rustchuk, 
have already been put at the disposition of 
the concessionaire by the government for 
this purpose. 

Furthermore, four steamers with a 
minimum capacity of 2,000 tons each, and 
costing altogether at least 300,000 pounds 
sterling must be constructed at once. Dur- 
ing the year 1927 these steamers must 
make eight trips between Bulgaria and 
Great Britain, and during the year 1928 at 
least twenty-eight trips. 


a 
EUROPEAN PROVISION CABLES. 


The market at Hamburg is weak, says 
J. E. Wrenn, American Trade Commis- 
sioner, Hamburg, Germany, in- his weekly 
cable to the ‘U. S. Department of Com- 
merce. Receipts of lard for the week were 
600 metric tons. Arrivals of hogs at 20 of 
Germany’s most important markets were 
90,000 at a top Berlin price of 14.06c a 
pound, compared with 78,000 at 1817c a 
pound for the same week last year. 

The Rotterdam market was weak, while 
the market at Liverpool was weak with a 
poor inland demand. 

The total of pigs bought in Ireland for 
bacon curing was 12,000 for the week, com- 
pared with 12,000 for the same period last 
year. 

The estimated slaughter of Danish hogs 
for the week ending March 18, 1927 was 
94,000, and for the following week end- 
ing March 25, 1927, was 73,000. 





Hamburg. 
Prices 
Stocks. Demand. Oents per lb. 

Refined lard ........ Med. Med. @14.07 
Frozen pork livers. ..Med. Poor 5.45 
Extra oleo oil ...... Med. Poor 12.93 
Extra oleo stock ....Med. Poor @12.25 
Fat backs, 8-10 lbs.. Poor x 
Other fatbacks ......Lt. Poor s 

Rotterdam. 
Extra neutral lard ..Lt. Poor prey 
Refined lard ........ Med. Poor 13.92 
Extra oleo oil .....Lt.” Poor @12.56 
Prime oleo oil ....... Med Poor @11.65 
Extra oleo stock ...Lt. Poor @11.83 
Extra premier jus ..Hvy. Poor 8.87@ 8.28 
Prime premier jus ..Hvy. Poor ” 

Liverpool. 
Hams AC light ....Med. Poor 21.27@22.13 
Hams AC heavy ....Med. Poor 21.70@ 22.57 
Hams, long cut ..... Med. Med. 22.57@23.87 
Cumberlands, light ..Med. Poor 17.36@18.01 
Cumberlands, heavy. .Med. Poor 17.36@18.01 
American Wiltshires. Lt. Poor ad 
Square shoulders ...Med. Poor 16.19@15.62 
EOD 4s 56.0054) aNd Med. Poor 15.19@17.36 
Clear bellies ........ Med. Poor 19.31@19.75 
Refined lard boxes ..Med. Poor. @14.32 

* Not quoted. 
———fe—_ 


DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 
week ending March 26, 1927, amounted to 
5,349 metric tons, according to cable re- 
ports to the U. S. Department of Com- 
merce. Of this amount 5,347 metric tons 
went to England. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trade Quiet—Prices Steady—Hog Move- 
ment Fair—Hog Prices Easier—Ex- 
ports Larger. 


The movement of pork product valucs 
during the past week has been rather lim- 
ited. ‘There has been an easier tone all 
along the line and hogs broke below Ilc 
notwithstanding a rather moderate move- 
ment, 

Demand for product was only moder- 
ately active and as a result, pressure to 
sell was reflected in the price. The quieter 
demand for product was reflected into the 
hog market and the recession in hog 
prices brought the price level about the 


lowest of the season. 
Disposing of High Priced Stocks. 

The fact that during the winter season 
the price of hogs kept up and that at the 
close of the season the tendency has de- 
veloped downward has been a rather dis- 
appointing feature. It means a lower val- 
uation for inventories, and therefore the 
packing interests with considerable quan- 
tities in storage are faced with the prob- 
lem of disposing of that inventory on a 
lower level of hogs and therefore at a 
probably easier range of values on all 
products. 

The cattle movement was also some- 
what less during the week, but there was 
a fair movement of sheep. The combined 
movement of all live stock was less than 
the previous week and less than last year. 
This condition naturally should be re- 
flected into a better average level for 
prices but this condition has not material- 
ized. 

The average weight of hogs has declined 
slightly. The average of the past week 
showed a decline of 3 lbs. from the pre- 
vious week and 7 lbs. from last year but 
was 11 Ibs. more than two years ago. 

January Livestock Figures Analyzed. 

The report from Washington of the 
January live stock slaughter and the re- 
sulting production contained quite inter- 
esting data. 

The total number of hogs slaughtered 
was 13,000 more than last year, but 950,000 
less than the previous 3 year average for 
January. The weights for January showed 
a slight falling off from last year but were 
better than the three year average. 

The total number of cattle slaughtered 
showed a decrease of about 34,000 with a 
fractional gain in the dressed weight over 
last year. Compared with last year, the 
total production of lata showed 
a decrease of 17,000,00 

Influence of Export Demand Decreases. 

Analysis of the figures for the year are 
quite interesting. The decrease in the 
total kill of hogs for 1926 was slightly 
under 5,000,000 with a decrease in the ex- 
ports of lard of 81,000,000 lbs., compared 
with the 3 year average or the product 
of less than 3,000,000 hogs, while the de- 
crease in the exports of meats was only 
about 170,000,000 Ibs., or the product of 
only about 1,500,000 hogs. 

The figures very strongly point to the 
proof that the domestic consumption is 
absorbing the balance of the products and 
that the influence of the expert demand is 
becoming less and less a real factor in the 
meat supply. 

This situation has developed in other 
commodities. Only comparatively a few 
years ago the export demand for corn was 


a very serious item in the price level of 
corn, but for the past few years the ex- 
port movement of corn has been an in- 
significant factor in the total corn distribu- 
tion, °. 

The conclusion would seem to be war- 
ranted that with the growth of population 
in the country the export factor is being 
steadily eliminated and it may be only a 
few years before the domestic trade will 
absorb the entire meat product. 

The total exports of lard last year were, 
however, a very important: total and on 
the basis of 35 Ibs. of lard to a hog the 
exports were the product of..about half 
the kill. On the other hand, the total 
exports of meat were ‘the products of only 
about 3,000,000. hogs. 


Gain in Last Week’s Exports. 


This factor has undoubtedly entered into 
the supply of fats and resulted in so much 
larger portion of the hog fat movement 





PORK..PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the 
week ending March 26, 1927, with com- 
parisons, are reported by the U. S. De- 
partment of Commerce, as follows: “ 





an. 1. 
1927, 
Week ending——— to 
Mar. 26, Mar. 27, Mar. 19, Mar. 26, 
1927. 1926. 1927. 1927. 


Mibs. M ibs. M Ibs. (a) M Ibs. 
Ham and Shoulders, Including Wiltshires. 


PURE oo onic os ae ne vee 1,058 1,672 639 22,424 
To Belgium ..... ches 3 atch s 1 
United on i 986 1,506 497 18,987 
— Europe.. vkads <6aes 53 268 
GUNG. 6. ccs nan 35 132 77 1,605 
Other Countries. 37 31 12 1,563 
Bacon, Including Cumberlands. 
, BA ey eer ere’ 3,148 4,432 3,314 34,136 
To Germany : 13 243 158 1,051 
United Kingdom. "2,335 3,596 8,021 21,773 
Other Europe .. 596 410 134 6,016 
OUDR.: cesicdeces 1 30 < aang 8,959 
Other Countries. 198 153 1 1,337 
Lard. 

. See Creer 12,845 14,979 15,676 158,155 
To Germany ..... 2,696 5,819 6,202 37,319 


Netherlands ... 696 257 594 12,334 
United Kingdom. 5,742 4,828 5,981 51,306 
— Europe .. 1,948 1,273 1,013 16,433 
CHEE so aceninins 904 1,923 1,625 18,401 











Other Countries. 859 879 261 22,272 
Pickled Pork. 

ary Pere ee 190 410 295 4,770 

TON United Kingdom 16 eekee 25 722 

Other Europe .. ..... 58 12 139 

Canada ........ 118 234 179 1,232 

Other Countries. 56 118 79 2,677 

TOTAL EXPORTS BY PORTS WEEK MAR. 26. 

Hams and Pickled 

— Bacon, - Lard Bins 

M lbs. MlIbs. M lbs. Ibs. 

SE Shapoesctewuas 1,058 3,143 12,845 190 

Boston ....... eS. eae ones 193 2 

Detroit ..... Sey 350 125 483 o oaiee 

Port Huron . items eae 112 116 

Key West. ... 6 24 1 753 '5 

New Orleans ...... 48 6 1,005 51 

New Work ......... 31 2,943 9,223 16 

Philadelphia ....... <eatnd bass 56 ious 
Portland, Me. ..... 605 68 1,020 
WEEK ENDING MARCH 19, 1927. 

Key West = ........ 17 pee 1,470 hae 
New Orleans ...... 12 1 513 78 
DESTINATION OF EXPORTS. 

Hams and 
shoulders, Lop 
Exported to: M lbs. M Ibs, 
2,335 
225 1,668 
365 
las ey. 
Other" United Kingdom . 609 302 
« Lara, 
Exported to: M Ibs. 
sain 4 WOODED fo nbic eds ceed oc ae teceveeeseve 2,696 
ME indy 6 CRA ds 0 54. d+ Apidgndeseten bic ane 2,338 


y 
a Corrected to February 28. 
b Reports not received. 


going for export in the large supply of 
cottonseed oil and the realtively much 
lower price for all. Recent exports: have 
been small, but the past week showed a 
good gain. The exports were 14,386,000 
Ibs., or nearly 5,000,000 Ibs. more than for 
the’ corresponding week last year. Ex- 
ports of meats however, were only 4,713,- 
000 Ibs., compared with 7,002,000 Ibs. 2 
year ago. 
Hog-Corn Ratio Narrowed, 

The decline in hog prices has been 
more rapid than the decline in corn prices 
so that there has been a narrowing of the 
hog-corn ratio, but there is still a large 
margin of profit in the feeding of hogs 
as well as other live stock. The govern- 
ment report of the farmers’ intentions to 
plant spring crops shows that there is 
likely to be a considerable increase in the 
production of feedstuffs in the south and 
that this may mean an increase in live- 
stock production at the south. 

On the other hand, it will mean a con- 
siderable reduction in cotton acreage esti- 
mated at around 10 per cent so far, and 
with an ordinary yield per acre a consider- 
able reduction in the amount of cotton 
seed and oil. 

This, another season, may make for a 
reduction in the supply of oil in competi- 
tion with lard and bring about a possible 
better position of hog fats, compared with 
oil, than has been the case this season. 

The comparative figures of the statis- 
tical report on meat and meat supplies 
issued by the Bureau of Markets for Jan- 
uary show the following comparisons: 


3 year avg. 1926 1927 
Cattle slaughter ... 828,939 819,179 786,373 
Calves slaughter .. 392,279 400,526 396,652 
Cattle av. dr. —_ 515.47 512.21 518.23 


Calves av. dr. 108.56 105.59 100.54 
Beef total wt Tbe... (423,100,545 415,245,000 404,152,030 
Veal total wt. Ibs... 40,505,323 43,130,664 39,779,254 


Hog slanghter a ee 5,463,508 4,500,681 4, “ ary 
Hog. ave. wt.. 168.14 178.94 
Total a AA Ibs. ‘910, 194, ror 802,879,444 ~ 158 “578 
Sheep pyar Se «ses 1,087,6 1,089,271 4.889 
Sheep avg. dr. te 41.12 


Total dr. wt. sa : 41,613,580 42,683,670 44,180,934 


PORK—tThe market was dull but steady, 
with mess at New York quoted at $37.50; 
family, $39.50@41.50; and fat backs, $30@ 
33. At Chicago, mess quotable at $36. 

LARD—Domestic demand fair, but ex- 
port demand limited, and prices ruled 
easier, with prime western at New York, 
$13.00@13.10; middle western, $12.85@ 
12.95; city, 123%4c; refined continent, 1336c; 
South America, 143%4c; Brazil kegs, 15%c; 
compound, 10%@1lc. At Chicago, regu- 
lar lard in round lots quoted 7%4c under 
May; loose lard 90c under May; and leaf 
lard $1.12% under May. 

BEEF—The market was Stone with de- 
mand quite moderate. New pore? 
mess quoted at $19@21; sacha $436; 
family, $21@22; extra India mess 
No. 1 canned corned beef, $2.50; No. 
$4.25; 6 Ibs., $12.75; and pickled Sis tg 
$55@60 nominal. 








SEE PAGE 47 FOR LATER MARKETS, 








DANISH BACON PRICES. 


Prices of bacon in Denmark which for 
a long time have been at a very. unsatis- 


‘factory level because of the heavy Danish 


production and export, have recently be- 
come firmer with a definite upward trend. 

Danish bacon prices at the present, how- 
ever, are 25 per cent lower than last year’s 
level. Reports from J. E. Wrenn, Amer- 
ican Trade Commissioner in Hamburg, 
Germany, attribute this drop in prices to 
the increase in Danish production. 
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GERMAN LIVESTOCK SLAUGHTER. 


-Figures on slaughterings of all types of 
livestock at the 36 most important 
slaughter points in Germany during Jan- 
uary showed that more cattle and hogs 
were killed than in the same month last 
year, but fewer calves and sheep. The hog 
slaughter showed an increase of 16 per 
cent, and cattle killings, 2 per cent. The 
number of calves slaughtered declined 3 
per cent against January, 1926. 

Number of livestock slaughtered in Ger- 
many during 1926, with comparisons, are 
reported as follows by the U. S. Depart- 
ment of Agriculture. 

1925. 
7,451,848 
12,090,013 
2,190,423 


~ 





CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending March 24, 1927, with comparisons: 

BUTCHER STEERS. 





1,000-1,200 Ibs 

Week e 

ended jous week, 

Mar. 24. week. 1926. 

on ae SRO ERE Pe ee $ 8.35 $ 8.50 $ 7.90 
Montreal (W) ......... 8.00 8.00 8.25 
Montreal (B) ......... 8.00 8.00 8.25 
NE Si w'k. 6 cine ahi dad 7.50 7.25 6.50 
SE disses. seh sae ty 7.50 6.66 6.50 
eee oe 7.00 7.00 6.50 
PRS VRIOEEE  ecds is viesee 0 6.00 5.50 vy 
ae eer rae ree 7.00 7.00 6.25 

VEAL CALVES. 
ND. 2 ie Fine cea dae $14.00 $14.00 $14.50 
Montreal (W) ......... 11.00 12.00 10.50 
Montreal (E) ......... 11.00 12.00 10.50 
INE. ncwhap's Wa dae 11.00 31.08 9.00 
RE Se ee ees 10.00 9.50 8.00 
SEE re 11.00 11.00 10.00 
_, Re ES ae 6.50 7.00 vas 
Moose Jaw ............ 10.00 11.00 9.00 
SELECT BACON HOGS. 

MND 5 bg cahibiens wy tsee $12.22 $12.50 $15.08 
Montreal (W) ......... 13.10 13.10 14.25 
py ie | Ae 13.10 13.10 14.25 
Winnipeg é 14.30 
Calgary ..... 2.3 2.2 14.13 
Edmonton .... 14.18 
Pe. Aebert™ ... 13.91 
Moose Jaw 14.30 
OE Cs ois Choeeee S 2 $14.00 
LS fs Seer 11.50 11,00 11.25 
Montreal (EF) ......... 11.50 11.00 11.25 
EE EAS 11.75 10.50 12.00 
RN S's 'sie wh, 4 a9 awe wa 11.00 11.00 11.25 


| ARP 11.50 11.50 11.75 
Pe RE ocd cp tealeaiens 10.50 * ea 


Moose Jaw ..++-++e+ee 11.50 11.00 © 





It gives reports from some who have used them, 
illustrates the regulators, shows how easy they are 
to install, quotes prices, etc. 


In fact, you will find it full of valuable information. 


May we send you a copy? 


THE POWERS REGULATOR Co. 


36 years of specialization in temperature control 


HIS new Bulletin, just off the press, shows how * 

ham boilers are getting thousands of dollars in 
extra profits by using Powers Thermostatic Regu- 
lators on their ham cooking vats. 





2725 Greenview Ave., Chicago; Also New York, Boston, aces 


31 other offices. See your 


Please send me a copy of 


Name 








“How to Get Extra Profits from Ham Cooking Vats.”’ 


Firm 


If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment—Henry Ford 
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eee STEARINE, GREASE AND SOAP 


TALLOW.—The market thie past week 
has been rather quiet and steady with 
little or no change in conditions or in 
prices, but with buyers and sellers still 


‘apart in their ideaS and the: market as a “ 


result marking time. A fair business in 
outside stuff, equal to extra at 7%c, re- 
ported, while in several quarters it was 
said that the larger consumers were dis- 
playing very little interest. 

At New York special was quoted at 
7c; extra, 75c, and edible, 81%4@8%4c. 

At Chicago demand was reported slow 
with offerings still light, with edible quoted 
at 8%c; fancy at 8c; prime packer at 73%c; 
No. 1 at 7%c; and No, 2 at 5 Oe: 

< the London auction on Wednesday, 
March 30, 1,187 casks were offered and 
927 casks sold at prices unchanged to 6d 
higher, with mutton quoted at 36@37s, 
beef at 36s 6d@40s and good mixed at 
34s@36s 6d. At Liverpool, Australian tal- 
low was without much change with fine 
er at 38s 6d and good mixed at 35s 


STEARINE—Demand at New York 
was very slow and the market was weak 
with sales at 9%4c and with further offer- 
ings at that level with possibilities of 
doing better on firm bids. At Chicago, 
srenriee was quiet with oleo quoted at 10 

@10%\c. 

~OLEO OIL.—Demand was quite limited 
and the market was weak, with prime at 
New York quoted at 11%; medium at 
103¢c; and lower grades at 9% nominal. 
At Chicago, demand was quiet and extra 
quoted at 114@12c. 


SEE PAGE 47 FOR LATER MARKETS 














LARD OIL—An easier market with a 
limited demand and with prices influenced 
by lower raw materials was the feature at 
New York this week with edible quoted 
at 143%4c; extra winter at 1354c; extra at 
12%4c; extra No. 1 at 11%c; No. 1 at 10%c; 
No. 2 at 10%c. 

NEATSFOOT OIL.—The market was 
weaker with demand rather small. At 
New York pure was quoted at 12%4c; ex- 
tra, 11%c; No. 1 at 103%4c; and cold test 
at 15¥%c. 

GREASES.—A very slow trade con- 
tinued to feature this market with prices 
barely steady, and buyers interested only 
in a routine way. Offerings were not 
pressed for sale, but buyers and sellers 
were apart in their ideas and this was the 
outstanding feature, as has been the case 
of late. The tallow market was being 
watched closely, as were conditions in 
ether competing quarters. 

At New York, choice house and yellow 
quoted at 634c; A white at 734c; B white, 
7@7%c; choice white at 94%@I9%c. At 
Chicago, demand was moderate, with the 
recent heavy export takings reported a 
sustaining factor in choice white. At Chi- 
cago, brown quoted 54%@6c; yellow, 6% 
@6%c; B white, 7c; A white, 8c; and 
choice white all hog at 8%c. - 

saa ll awis 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, April 1, 1927—Ground 

tankage is selling at $4.25 & 10c f.o.b. New 

York for prompt shipment. More is 

offered at this same price, and stocks are 

small. The demand is rather limited as 
far as the fertilizer trade is concerned. 


Ground dried blood is scarce and is 
offered at $4.35 f.o.b. New York, while 
South American is held at $3.80 c.i.f. U.S. 
ports for April-May shipment. The last 
sale was at this price. 

Bone meal and resale potash, sulphate 
of Ammonia and fish scrap are in good 


WEEKLY REVIEW 


demand at highér prices for quick ship- 


ment. 

Nitrate of soda is moving more freely 
and the price is firm at $2.65 ex vessel 
New York and Northern ports. 

Cracklings are a little higher here due 
to lack of offerings for quick shipment. 


Packinghouse By-Products 
Chicago, March 31, 1927. 
Blood. 


Very little doing in the blood market 
during the week. 


Unit ammonia. 
Ground and unground...................55 $4.75@5.00 


Digester Hog Tankage Materials. 


Trading continues light in this market, 
with offerings scarce and the demand 
good, 


Unit ammonia. 





Ground, 11 to 12% ammonia.............. $5.15@5.35 
Ground, é to 10% ammonia............... 4.50@5.00 
Unground, 11 to 138% ammonia............ 5. 5.25 

nground, 6 to 10% ammonia............. 4.50@4.75 
Liquid stick, ° to 11% ammonia.......... 3.25@3.50 


Fertilizer Materials. 


Market about unchanged and very quiet 
for the week, with little trading reported. 


Unit ammonia. 


High grade, ground, 10-11% ammonia... .$3.25@3.35 
Lower _ ground & ungrd. 6-9% am.... 2.75@3.00 
i Ee herpes 


Bone Meals.’ 
Bone meals for fertilizer uses are dull, 
as most buyers and sellers remain apart in 
their views. 


Per Ton. 
POW OR WEE. Boia 'ceis e whds csnsaaeee hed $32.00@40.00 
RA, RN od Fo cpa be ean das wneataded 26.00@37.00 
BCORAM, GATOR so :0 secede dewsess ean 24.00@30.00 


Cracklings: 


The cracklings market remains quiet 


with little change reported. 
nati» 


—. & exp. ee. to = oe a 
mont eee rk, a ee: 
Soft — : Pg an oad 00.00 


Horns, Bones and Hoofs. 


Not much activity reported in this mar- 
ket during the past week. 


Per Ton. 
Mi 6-8-4. Sabra ew kee-« ip aan ntek Wena $50, 175.00 

Round Shin DOMOS. ..ccccscccscadavecese 45. 50. 
Flat shin bones. ......ecsceccecdacecers 42. 45.00 
Thigh, blade poe buttock bones baeeKewe 40, 45.00 
Cattle hocks ...cccuscccqcccstauesecdes 85. 38.08 


(Note—Foregoing prices are for mixed carioads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Cattle jaws, skulls and knuckles in ac- 


tive demand, while sinews, pizzles and 
hide trimmings are reported quiet. 





Kip and calf stock. ...........eeeeeeeee . ¥ 
Rejected manufacturing bones.......... % e 
HHowm PRRs. nn ccccccssaanddoncs oo ame . 
Cattle jaws, skulls and knuckles........ 37. - 
Sinews, pizzles and hide trimmings peale's 24. 25.60 


Animal Hair. 


This market continues very quiet, as it 
has been for the past several weeks. 





Per Pound. 
Ooi and. eld dried... oc .ccc cc cckctsecass @4c 
SET error 4%@TKe 
Black dyed us vi beak eee beceataneeene Y% @8c 
Cattle switches, each*............-.00eeees 3% @5c 
*According to count. 
Pig Skins. 


Very little trading reported in this mar- 
ket during the week. 
Per Peund. 


TANNEr GITNGOS 20. .cccccccerevscsvevscense 7 7T%ec 
Edible grades, unassorted..............+++ 44% @4%e 











Gruendler Swing Hammer Crusher 


Gruendler 


Tankage Grinders 


Like all other Gruendler crushers 
and grinders that have been offered 
to the packing trade, the Gruendler 
tankage grinders have proved their 
‘ worth. We manufacture 30 sizes from 
$150.00 and upward depending on 
your capacity. You will find the 
Gruendler a sturdily built mill that 
stands the most severe strain. Many 
grinding problems have been worked 
out by Gruendler engineers on by- 
products around a packing plant. 


Put Your Grinding Problems Up to Gruendler 


Gruendler Patent Crusher and Pulverizer Co. 


St. Louis, Missouri 














THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Here are some of the reasons 


why a group of large, conservative, successful operat 


concentrate on MECHANICAL, rendering equipment aa 


grease or tallow content of cracklings, 
shorter time required for melting operation, 
less equipment required, less operating skill 
required. Note many repeat orders — 








A Company — Twelve 5x12’ 


Export—recently shipped 





B Company — Seven 


5'x9’ 


Western Territory—now building 





C Company — Two 


5x9’ 


Twelve 5x9 


Western Territory—now building 
Western Terrftory—now building 
































. M Company — One 


Two 5x9 Central Territory—recently shipped 
D Company— Three 5x9’ Western Territory—recently shipped 
Five 5x9 Western Territory—recently shipped 
Eight 5x9 Export—recently shipped 
Four 5x16 Eastern Territory—now building __ 
E Company— Four 5x12 Central Territory—now building _ 
F Company— Four 5x16 Chicago—recently shipped 
One 5x9’ Chicago—recently shipped 
G Company— Four 5x16 Eastern Territory—-recently shipped 
H Company— Two 4x7 Eastern Territory—now building 
I Company— Three 5x9 Export—recently shipped 
J Company— Two 5x9 reciiic Coast—now building 
K Company— Two 4x7’ Central Territory—now building __ 
L_ Company—Two 4x7 Eastern Territory—now building 
4x7 Eastern Territory—now building 





Names of purchasers have been omitted because we do not adver- 
tise our customers’ business but those interested may secure any 
information desired from our representatives. 


























The amount of evidence has increased since our last week’s 


list—note 80 melters now building or just recently shipped. | 


Surely 


such universal and continuing approval establishes the 


MECHANICAL MELTER more and more firmly as the ac- 


cepted standard of well equipped packing and rendering 


plants. It should be your choice. 
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Note— | 


these three typical analyses of product 
rendered in MECHANICAL Melters: 


Analysis No. 1 Analysis No. 2 Analysis No. 3 
‘Moisture, 6.60% Moisture, 6.10% Moisture, 5.90% 
Ammonia, 12.22% Ammonia, 12.43% Ammonia, 12.69% 
Protein, | 62.80% Protein, 63.90% Protein, 65.25% 
FAT, 7.60% FAT, 6.85% FAT, 7.00% 
B.P.L., 16.60% B.P.L., 20.10% B. P. L., _ 15.30% 


A battery of six Mechanical Melters—No. 319—in a prominent packing plant 


The Mechanical Manufacturing Co. 


Union Stock Yards, Chicago, Tilinots 


Vice : Pacitic Coast Representatives: 
75 A i ge 0 5 
New York City Sen Francisco, Cal 


“IF.1T’S FOR THE PACKING HOUSE— WE MAKE IT 








eeupirnmihamnatneee, 
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Western Office: 
1731 W. 43rd P1., 1700 Windermere Ave., 
Los Angeles, timore, Md. 





THE NATIONAL PROVISIONER 


IMPROVED 


HAM RETAINERS 





Have You Enough Ham Retainers 


for this Season’s Cooking? 


In a short time you will be in the middle of your ham cooking 
season. Your need for ham retainers will then be immediate. The 
far-sighted and practical thing to do is to check up and make certain 
that you have an ample supply of ham retainers on hand. 


If your supply is low, you of course will want to replenish it with 
Jordan’s Improved Ham Retainers. They produce a better product 
with a big saving of both time and labor. 


When cooking and processing hams in Jordan’s Ham Retainers it 
is mever necessary to repress the hams because these improved 
retainers are equipped with springs which compensate for the 
maximum expansion and contraction. They are made from a single 
sheet of material, thus eliminating all rivets and seams or sharp 
crevices, making for easy cleaning. 


Write us today regarding your requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 
CHICAGO RIES 


Cal. Bal 
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The Eighth of a series 
of articles on the 
superiority of Laabs 
Sanitary ing 


processes and 
equipment. 
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THE WORLD’S FOREMO 


The Meat Packing, Rendering 
and allied industries should be 
largely thankful to Mr. William 
Laabs of Milwaukee, Wisconsin, 
for the wonderful Laabs Sanitary 
Rendering Processes and Apparatus 
which is so effectively and entirely 
satisfactorily carrying on the ren- 
dering of all kinds of materials in 
hundreds of plants throughout the 
United States and in foreign coun- 
tries. He is most deserving of the 
greatest appreciation as he has made 
it his life’s work and has not only 
given unlimited time and effort, but 
used all his available money in de- 
veloping and bringing these Pro- 
cesses and Apparatus to the trade. 
He has been associated with the 
rendering of various animal pro- 
ducts ever since he was a small boy 
in school when on afternoons and 
holidays he helped in picking over 
hide scraps and bones and driving 
collection wagons. 


Our latest and greatest contri- 
bution to the industry is the Laabs 
Sanitary Rendering Processes and 
Apparatus. Our Mr. W. B. All 
bright first became acquainted with 
Mr. William Laabs in the spring of 
1924 and immediately recog- 
nized the exceptional merits 
of his process and brought 
Mr. Laabsto The Allbright- 
NellCo. Since that time we 
have made numerous de- 


ep eee es 


LAABS 


SANITARY 


RENDERING 
PROCESS | 





ST RENDERING .UNITS 


rg el 


Invention 


of Laabs Sanitary Rendering 
Processes and Apparatus \._« 


velopments and have demonstrated 
that today it is by far the most 
economical and profitable method 
for rendering animal products. 

To be imitated is the highest 
form of compliment, but piracy of 
inventions, if not stopped, will stop 
invention and-destroy our full 
ability to serve the industry. There 
is a line beyond which imitation 


reaches the point of trespassing, and 


it becomes necessary to invoke legal 
protection of rights. Under the 
circumstances, we feel sure that the 


trade will appreciate the fact that 
we are forced into protecting our rights. 


The invention made by Mr. Laabs 
has been recognized by the grant of let- 
ters patent of the United States number- 
ed 1,578,245, dated March 23, 1926, as- 
signed to us; other patents are pending. 
The breadth and basic nature of this 
patent is indicated by the fact that claims 
have been granted covering effectively 
pressure rendering by steam pressure 
developed from the méisture contained 
in the materials, with or without 
vacuum periods. 

The liability of using machinery and 
equipment which infringes patents, in 
many cases,is greatly misunderstood and 
we, therefore, respectfully wish to point 
out that after the issue of such a patent 
the users are themselves liable for the 
use of the process irrespective 
of any assurances given them by 
makers of the equipment if we 
ourselves did not license the 
use of such process or of ap’ 
paratus manufactured by our 
competitor. 


—— 
t 


THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard 


CHICAGO 


Western Office: Eastern Office: 
1731 W. 43rd P1., 1700 Windermere Ave., 
Los Angeles, Cal Baltimore, Md. ' 
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saving “Newman” can be 
above? 


It’s not a cheap a, but the low price is the result 
standardization, 


to wear loose in the “N 


We build the 
“Newman” in 
three sizes to 
take care of 
the little des- 
tecating plant, 


small render- 
er, etc, up to 
th largest 
packer. 
we send you 
more details? 


DISTRIBUTORS: 
The Cincinnati Butchers’ Supply 
Chicago; and The 
Co., New York City. 


Why Pay More? 


$300 to $495.00 


y more for a heavy-duty Ta’ Gi and 
Fertilizer i son gad 


Grinder when the toubio-guest, power- 
bought at the figures given 


of large-scale and om aot 
trouble-proof coustruation: Besides being very economi 
cal in power ar ee theme 9 are no working 


ee 


419-425 W. 2nd St., 
. Wichita, Kansas 
The Alibright-Nell Co., Chicago; 


Co., Cincinnati and 
American By-Product Machinery 


May 





-What’s Ahead for he Cotton Oil Trade? 


The cottonseed oi] outlook for the balance of the season has created enough uncertainty 
in the trade to justify an attempt on the part of THE NATIONAL PROVISIONER to analyze 


the situation in a series of special articles. 


In the first article, in the issue of Jan. 22, the seed situation was analyzed and dis- 


cussed. 


In the second, on Jan. 29, the latest seed figures were summarized and the crude 


oil situation taken up. In the third, on Feb. 5, the crude oil situation was further discussed, 


and the marketings of crude oil in recent months analyzed. 


In the fourth, on Feb. 19, the 


analysis of crude oil marketings was continued, and factors affecting seed prices discussed. 
In the fifth, on March 5, refined oil production and consumption figures were analyzed, and 
tactors influencing refined oil consumption were discussed. 


This week the consumption of refined oil is discussed and the factors affecting the 


price outlook for the future are taken up. 


_ The developments in the distribu- 
tion of cotton oil for the season to 
date have been most satisfactory. 


The disappearance in February 
was above expectations, and while 
various reasons are advanced for this 
disappearance, such as reports that 
those having low priced contracts 
were in some cases forced to take the 
oil out, nevertheless the fact remains 
that the distribution to the beginning 
of March was 120,000 bbls. under last 
year, against more than 200,000 bbls. 
under last year a short time ago. 


Look for Good March Distribution. 


At the same time there appears to 
be pretty good prospects of distribu- 
tion during March, exceeding the 
282,000 bbls. of March last year. The 
important point, however, is that the 
market has to some extent discounted 
the satisfactory distribution of late by 


the upturn in face of the large pros- 
pective crop. 

Consequently, the important factor 
from this time forward becomes the 
serious question of probable demand 
during the remainder of the season, 
and probable carryover. There ap- 
pears to be more or less confidence in 
some of the largest quarters that the 
demand will show a falling off during 
the summer months, and there are 
some big factors in the industry who 
feel seriously that there is a possibil- 
ity of a carryover close to 1,000,000 
bbls. this season, and this in face of 
the smaller ginning figures compared 
with the last Government crop esti- 
mate. 

As time goes on and the new crop 
acreage becomes a vital factor, as 
well as growing conditions, the trade 
will consider such a carryover more 
seriously, unless the figure is ma- 





~The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Bighth Edition 





White Butter Oil 


Give Us Inquiries on Tank Cars 
Pleased to Submit Samples 


Selling Agencies at 
New York pg ee ogy Pittsburgh 
Memphis 
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terially reduced by continued large 
absorption by consumers. 


Too Much Oil in East. 


For the first time this season the 
market, particularly in the east, ap- 
pears to have been over-supplied with 
oil, with the result that resale oil was 
available in New York at from %c 
to le a pound under refiners’ prices at 
one time. 


To some this argues. well-for a less 
active distribution during the month 
of April, and there is more or less 
confidence that it. will take another 
two weeks to a month before the re- 
sale oil available has been lifted from 
the market. 


Reports from first hands indicate 
that the probable acreage~reduction 
will not be over 10 per cent, or rough- 
ly about 4,500,000 acres. Such a re- 
duction is far from-what ‘many have 
been hoping for, and’ simply’ means 
that. with favorable. weather. condi- 
tions another large cotton crop could 
easily be raised. 

Factors Affecting Cotton Oil Market. 

To these various conditions which 
do not appear optimistic on the price 
outlook for cotton oil for the future 
must be added the fact that the mar- 
ket at the present time is estimated 
to be carrying from 225,000 to 300,000 
bbls. of hedges which will probably 
remain in the market should the 
carryover be large, and which prob- 
ably forecasts deliveries on New York 
future market contracts. 


At the same time close observers 
of the situation state that the long in- 
terest is widely scattered through 
commission houses, and is not of a 
type or character that would be in- 
clined to take oil on delivery. This, 
it is argued, does not speak well for 
the technical position of the market, 
and this fact was emphasized by a 
small advance on the February con- 
sumption report, followed by a reac- 
tion and a sharp bulge on the ginning 
report, followed by a break to new 
lows for the move on liquidation and 
absence of outside buying power. 


[This analysis will be continued in an early 
issue of THE NATIONAL PROVISIONER. | 


Bae See 
COTTON OIL CONSOLIDATION. 
A new cotton oil organization came into 

being recently with the consolidation of 

the San Diego Oil Products plant with the 

Mutual Cotton Oil company of Phoenix, 

the California Cotton Oil Co. of Los An- 

geles, the mills at Corcoran, Calif., and in 
the San Joaquin valley, and a mill and 
several cotton gins at Yuma. 

The consolidation came as the result of 
the efforts of C. H. Bencini, president and 
general manager of the San Diego Oil 
Products Company. The present plan 
provides for cooperation between the 
processing plants and the farmers who 
produce cottonseed from which cotton 
seed oil and by-products are manufactured. 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, Mar. 1 to Mar. 29, 490 bbls. 
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THE NATIONAL PROVISIONER is Official Organ of the Interstate Cott d Cr 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association 


Undertone Heavy—Trade Fairly Active— 
Cash Demand Poor—Crude Easy—Lard 
Weaker — Sentiment Bearish — Cotton 
Progress Fair. 


A fairly good volume of trade continued 
to feature the cotton oil future market on 
the New York Produce Exchange the past 
week, and while prices moved irregularly, 
the trend was downward, and the under- 
tone rather heavy. 

Prices went into new low grounds for 
the present downturn, October making a 
new low for the season. Commission house 
trade was very mixed, with cotton houses 
on both sides, but liquidation satisfied the 
demands, and while numerous rallies oc- 
curred from oversold conditions, the mar- 
ket failed to hold the bulges, giving con- 
fidence to those working on the destruc- 
tive side as it was contended that the mar- 
ket was acting as a typical bear one should. 

Market Carries Large Load. 

Fresh buying power, while limited, was 
very fair in volume at times especially 
from the south, while shorts covered freely 
on each setback. The technical position 
did not appear to have been materially im- 
proved by the break, as little or no lifting 
of hedges by refiners was in evidence so 
that the market is still carrying a large 
load, which many of the close observers 
feel will continue on the market for 
months to come. 

The outstanding factor again this week 
was a distinctly unsatisfactory cash oil de- 
mand. Refiners lowered prices somewhat, 
but consumers were not interested, and re- 
sale oil continued available at %c a lb. or 
more under refiners prices. 

The fact that the trade booked up early 
in the season, appeared to be taking its 
toll as the demand that would ordinarily 
develop at this time has long since been 
satisfied, and it is said that many of the 
consumers still have sufficient oil for their 
needs for the next four to six weeks. 

Cotton Market Irregular. 

In addition to the unfavorable cash sit- 

uation, there was an easier tone in crude 


oil, added to which was heaviness in lard, 
and weakness in grains. The cotton mar- 
ket was irregular but progress with the 
new crop in the south was reported as 
fairly good, with conditions in the western 
belt satisfactory thus far while in some 
other sections wet weather has been caus- 
ing some delay and the crop is slightly be- 
hind the same time last year. 

The developments in the south are not 
being overlooked, but have not as yet 
proven a vital factor in cotton oil, and 
while the trade here is Satisfied of an 





SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisi ) 

New Orleans, La., March 31, 1927.— 
New Orleans cotton oil market was higher 
during early part of week but lower during 
latter part on account of large hog re- 
ceipts, lack of support and easier tendency 
in corn and lard. Prospects for next cot- 
ton crop, are becoming increasingly im- 
portant. Acreage reduction is believed 
likely to average around 10 per cent. 
Speculators are showing more interest in 
July New Orleans contracts. 

Fairly liberal sales here yesterday and 
today at 834c. Crude offered sparingly 
at 74%c, Texas and Oklahoma; 7%c Valley. 
Supply ample; buyers indifferent; sellers 
hoping for advances, feeling that present 
level is low compared to other commodi- 
ties and crop uncertainties. However, 
buyers are confident that any advance will 
be hard to maintain on account of heavy 
speculative profit taking by, longs. 

Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., March 31, 1927.—Market 
same as that of March 24, except that oil 


is 74%@7%c. Warmer and rainy weather 
all week. 





Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., March 31, 1927—Crude 
oil, 74@7%c; Valley, no trading; 41 per 
cent meal, $31.00 f.o.b. Memphis nominal. 


Loose hulls offered at $3.00 Memphis. No 
demand. 


* Association, the Texas Cottonseed 


acreage cut of 10 to 12 per cent, never- 
theless, any increased reduction in the area 
will have considerable influence. 

There has been some increase. in pres- 
sure in oil from some of the smaller first 
hands, and this was put forth as one of 
the depressing factors at the moment as 
small refineries it was said, having ¢rude 
to them, must move oil already on’ Hand. 
This pressure, together with resellers, is 
not making for ‘any confidence on the part 
of consumers, and consequently, buying 
power has been limited to.actual require- 
ments for the immediate future. 

Crude oil sold at 74c in the southeast 
and Valley, and there were unconfirmed 
reports. of sales at 7%c., ,Refiners.were 
inclined to back. away, from crude when 
the latter. was offered. in.a.fair.way,.but 
when the market here firmed, mill ideas.on 
crude stiffened almost immediately. In 
Texas, bids were down to 7c. 

Much Speculation As to May Oil. 

With the visible supply of oil large and 
the demand poor, there is a tendency: to 
look for May oil to increasé its discount 
under July. Deliveries on May contracts 
are confidently anticipated, and are more 
than likely. As yet it is too early to say 
how much May oil may come on the mar- 
ket, the quantity probably being depend- 
ent upon the cash demand during the next 
month, but it is known that one refiner in- 
tends making deliveries and probably will 


put the oil out, the early part of the 
month. 

Several of the larger traders, as a result, 
are inclined to look for a further break of 
50 to 100 points in prices, as it is held that 
the long interest in May is speculative, and 
that liquidation will follow deliveries. 
There has been some selling of the very 
late months based upon their premium, 
which is a rather unusual occurrence, and 
against these sales, the nearby deliveries 
were being bought. 

While it is expected that the market will 
prove sensitive to important buying or 
selling as well as to radical developments 
in: the outside markets, it is generally held 
that supply and demand conditions will 
rule for the immediate future, and in con- 








ASPEGREN @ CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL cruvz 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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The Best Test 


of the usefulness of a market is the 
steady increase in the trade on that mar- 
ket. : 

A glance at the following range of prices 
on the New Orleans Refined Cotton Seed 
Oil Future Market, for the week ending 
Feb. 5, 1927, shows that all active months 
had their share of business: 


Position High Low Close 
March ....8.63 7.91 8.63 flat 
May ...+.. 8.88 8.23 8.88 flat 
July ......9.10 8.40 9.05 b 
Aug. ......9.20 8.53 9.15 b 
Rapt. <ccsay 9.00 8.50 9.05 b 
Ost, sseses 9.00 8.52 9.00 b 


It is proving its value for hedge» pur- 
poses, and investments and speculative 
trading is on a steady increase, 


ALWAYS USE YOUR COTTON 
OIL MARKET! 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
fer information 











nection with the liberal available oil sup- 
plies, the market has to take into consid- 
eration the increase in the hog run of late, 
and the probability of increasing large 


stocks, 
COTTONSEED OIL.—Market ttransac- 
tions. 
Friday, March 25, 1927. 


—Range— —Closing— 
Sales. High. oe. Bid. Asked. 


OE sae eek cates eee ewes 990°. ..:. 
Mar. ......... 800 965 965 930 a 570 
BNE is oes cos: we ped eo hes Kees 925 a 945 
Eee 700 944 937 935 a 938 
SE sou kiveas co Uae ee eer bans 946 a 952 
| EES: 5200 962 957 957 4a.... 
EES 800 974 974 967 a 972 
| ESE ree 1800 973 969 968 a 971 
oe SEER TRE Far eE re 952 a 956 


Total Sales, including switches’ 9,300 
bbls. P. Crude S. E. 734@8c 
Saturday, March 26, 1927. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
OR Sika Svc atipyee ies és “aware a ee 
SEAGER Se en epee see. t egae 
| RES eae He ae ay oe 928 a 935 
_ EES 300 935 930 928 a 930 
BME Si dst cts aide uabied! ce obi twa ore 939 a 942 
July. ......... 1800 955 952, 952.2%: 
ME Gauss 100 961 961 961 a 963 
MRS aie wg 6 4s 700 965 963 963 a 965 
| MES RSS eGah Gare 2 eee Ri ees 949 a 956 


Total Sales, including switches, 2,900 
bbls. P. Crude S. E. 74%@8c 





The Fort Worth Laboratories 


Consulting, Analytical Chemists 
and Chemical Engineers 
828% Monroe Street 


FORT WORTH, TEXAS 
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Summer Whi 
“terling, Prime Summer Yellow 


The Procter & Gamble Co. 


efiners of all Grades of 


COTTONSEED OIL 
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Monday, Nae A 28, 1927, 


ge— —Closing— 
Sales. High. low. Bid. Asked. 


875 a. 


Spot eee eee nes bees sees dees 

Mar 325.2552 400 920 875 890 a 925 
FOOSE RRA ey Ph SVS Sacer 895 a 904 
| OS me 4000 925 903 91lla 912 
ea ape 1 915 “915 921'a 930 
SE ies 8 14300 939 927 932 a 934 
DRG Fs win e2bs 946 940 943 a .... 
DOME. a wirkersic 6700 948 940 943 a.... 
tS Pe en 200 940 935 935 a 940 


Total Sales, including switches, 27,600 
bbls. P. Crude S. E. 74@%. 


Tuesday, March 29, 1927. 


—ange— —Closing— 
Sales. High. Low. Bid. Asked. 
BOGE Sas oaks See MRSS SNe 900 a... 
PE oct hes (eel ath eee O10 a: <5... 
BOONE iG won 1800 925 913 925.a 924 
PP Sob a oe 600 936 934 935 a 940 
jp RR ai ce 8100 946 926 946a. 
0 Eanes ge 300 955 937 955 a 959 
ERT aa ee 4000 957 939 957 4..... 
RE, oy seas an 900 948 930 947 a 955 
ee 1200 930 915 939 a 942 


Total Sales, including switches, 16,900 
bbls. P. Crude S. E. 7% Bid. 
Wednesday, March, 30, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


ES ERS UR dire PO pe ONL 890 a. 


DOIG GSix Sets bee REST Ee on 890 a 915 
| eee ee 1900 923 905 905 a 906 
ee Se 5 asa 160 917: 917°: Si7-a 25. 
RA eee 6400 950 931 931 a 933 
Cee a 300 954 942 9424a.... 
eS EE re 4100 960 944 9444... 

J SRE aed 900 940 940 a 

POS irs coe es! os Gao tiwwi Lawes 924 a "930 


Total Sales, including switches, 14,700 
bbls. P. Crude S. E. 74@¥%. 
Thursday, March 31, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


NS aero a nin BOs Wien die sae 8 890 a. 

“RE appar prec aaa ts Ss anbiagne <as: le EEO 
ARR ae ae 910 905 906a 911 
aoe ys alas sweats s: awit 920 a 930 
Te aa a ea reas 938 931 936a 937 
ME ies So rns Sara 6 dane SOAS 947 a 949 
Spa ae mp he 950 944 948 a 950 
oS SESS paced aeons os 936 936 938 a 945 
POON TEs cS Sw ee heat alee 928 a 935 


COCONUT OIL—An inactive demand 
continued to feature the market, although 
the tone appeared to be a little better this 
week. In the main, buyers and sellers con- 
tinued apart in their ideas however. At 
New York, spot tanks quoted at 8%@8'c. 
At the Pacific coast, tanks quoted at 8c. 

SOYA BEAN OIL.—A better under- 
tone was noted in this quarter with some 
improvement in inquiry, and with offer- 
ings light and well held. At New York, 
spot barrels quoted at 12%c. Pacific coast 
prompt tanks quoted at 9%c, and May 
forward at 93c. 

PALM OIL.—While demand has been 
quiet, the market has been steady to a 
shade firmer... At New York, Nigre spot 
casks quoted at 74%@7%c forward ship- 
ment at 74%@7%c. Lagos nearby quoted 
8.05@8.10c, and*shipment at 7%c. 

PALM KERNEL OIL.—Demand was 


“quiet, but the market very steady with 








White Clover age on 
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‘April 2, 1927. 


shipment casks quoted at 9c New York 
and shipment barrels at 9%4c. 

CORN OIL—The market has been 
barely steady, and quoted at 7%c f.o.b. 
mills with demand limited due partly to 
the weaker tone in cotton oil. 

OLIVE OIL FOOTS.—A better de- 
mand and light offerings made for a firm- 
er market with spot at New York quoted 
at 93%c and April-June at 94 @9%c. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—Market nominal. 

COTTON OIL.—Refiners quote winter 
oil New York at 11@11%c but resale oil 
was offered at 1054c without attracting 
buyers. Southeast and Valley crude 
quoted at 74@7%c; Texas, 7%c bid. 








SEE PAGE 47 FOR LATER MARKETS. 








COTTONSEED CRUSHERS NEWS. 

Members of the Texas Cottonseed 
Crushers Association and of the Interstate 
Cotton Seed Crushers ‘Association, have 
been advised by Geo. H. Bennett, secre- 
tary, that the office of the official weigher 
and inspector at Corpus Christi, Texas, 
was recently abolished and closed for the 
season. 

By special arrangement with the Nueces 
County Navigation District, Port of 
Corpus Christi, a temporary appointment 
has been made for handling shipments dur- 
ing the remainder of the season, and ship- 
pers are asked to confer with J. L. Boyd, 
Port Director, or Steele Campbell, c/o 
Boyd-Warriner Company, Corpus Christi, 
for service. 

Mr. Bennett also announces that Dr. S. 
Lomanitz, 234 Terminal Arcade building, 
Oklahoma City, Okla., has been appointed 
official chemist in Oklahoma City. He 
further announces that the Southern Test- 
ing Laboratories have been appointed offi- 
cial weighers and inspectors at Jackson- 
ville, Fla., vice W. W. Wood Laboratories. 

seas 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, March 29, 1927.—Latest 
quotations on chemicals and soapmakers’ 
supplies: 

Lagos palm oil in casks of about 1,600 
Ibs., 9@9%c Ib.; olive oil foots, 10@10%4c 
Ib. 

East India Cochin cocoanut oil, 15%c 
Ib. Cochin grade cocoanut oil, domestic, 
1034@11c lb.; Ceylon grade cocoanut oil, 
10%c Ib. 

Prime summer yellow cottonseed oil, 
10%@11%c Ib.; raw linseed oil, 10.4c Ib. 

Extra tallow, f.o.b. seller’s plant, 754c 
lb.; dynamite glycerine, nom. 24c Ib.; 
chemically pure glycerine, nom. 27c Ib.; 
saponified glycerine, nom. 1834c Ib.; crude 
soap glycerine, nom. 17c lb.; prime pack- 
ers grease, nom. 634@7c lb. 

— fo 

What equipment is needed in refining 
vegetable oils? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the industry. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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Exerts a Pressure pe 
6 Tons, £0 ‘the eis Inch 


HE enormous pr essure of six tons to the 
square inch is concentrated on the material 
by the new ANDERSON R. B. EXPELLER. 

Speed, strength and economy are in this ma- 
chine brought to a point far beyond compari- 
son. Many conveniences that are gratefully 
appreciated every hour of the day are also ex- 
clusive features of the new ANDERSON R. B. 
EXPELLER. 

The sum and substance of this machine is— 
greater profits for you. It is the modern way 
to meet modern competition. 

A FEW of the POINTS of superiority: Choke 

~ arrangement, instead of cone; forced feed; 
roller bearings; ready accessibility; lower 
operating cost; magnet to remove iron from 
cracklings; and many others. 


iy Sere for. Complete Details 
IF ITISNTAN 
ANDERSON 
ITISNT LE 
EXPELLER 


— The — 
V.D. Anderson 


— Company — 












Cleveland, Ohio 





1935 W. 96th St. 
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2 ‘the Favored Fuel 


where food is prepared 


Never in the history of the world has the 
demand for clean and sanitary methods of 
preparing foods been so dominant as it 
is today. 


Gas for fuel commends itself to all who 
are concerned with the preparation of 
foods, and for many reasons. Gas is unap- 
proached for cleanliness. Equally impor- 
tant, it supplies a saturating heat necessary 
to proper cooking. Gas is dependable and 
the supply is continuous—not subject to 
break-downs and interruptions. 


In addition to its qualities of cleanliness 
and dependability, gas is also the most 
economical of fuels. Any information you 
may require concerning gas burning equip- 
ment will be sent to you gladly if you will 
write to 





American Gas Association 
342 Madison Avenue, New York City 





We have an interesting booklet which we will 


be pleased to send upon request. 


YOU CAN DO IT BETTER WITH GAS 





April 2, 1927. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products quiet; barely steady the 
latter part of the week. Trade light, await- 
ing developments; sentiment mixed. 
Weather unsettled and smaller hog _ re- 
ceipts anticipated for coming week. Cash 
demand for product fair. 

Cottonseed Oil. 

Cotton oil inactive and barely steady, 
but awaiting developments. Outside de- 
mand poor and trade awaiting May 
liquidation. Southeast crude, 7¥%c bid; 
Valley, 7%c sales; Texas, 7%c sales. 

Quotations on cottonseed oil at Fri- 
day noon were: April, $8.90; May, $9.00 
@9.08; June, $9.17@9.23; July, $9.30@9.35; 


August, $9.43@9.46; September. $9.45@ 
9.47; October, $9.34@9.41; November, 
$9.25@9.30. 

Tallow. 


Tallow, extra, 75<c. 

Oleo Oil and Stearine. 

Stearine, oleo, 9%c. 

Hull Oil Market. 

Hull, England, April 1, 1927—(By Ca- 
ble)—Refined cottonseed oil, 37s 6d; crude 
cottonseed oil, 34s. 

Se 

FRIDAY’S GENERAL MARKETS. 

New York, April 1, 1927.—Spot lard at 
New York; Prime western, $13.00@13.10; 
middle western, $12.85@12.95; city, 


$12.62%4; refined continent, $13.371%4; South 
American, $14.37%; Brazil kegs, $15.37%; 
compound, $10.75. 

Reese” a ee 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to April 1, 1927, show 
exports from that country were as fol- 
lows: To England, 104,595 quarters; to 
the Continent, 113,048 quarters; others, 
none, 

Exports for the previous week were as 
follows: To England, 100,155 quarters; to 
the Continent, 90,990 quarters; others, 


none. 
leslie: 
AUSTRIANS USE LESS LARD. 
It is estimated that the Austrian people 
consumed about 20 per cent less lard in 
1926 than they did in the years 1923 or 1924. 
This is accounted for by the increased con- 
sumption of lean hogs and the growing 
custom among the Austrian people of buy- 
ing bacoa and of making their own lard. 
a < 
MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending March 26, 1927, are reported 
officially as follows: 


Point of 
origin, Commodity. Amount. 
Canada—Quarters of beef ..........550005 on 


Canada—Calf carcasses ....... 
Canada—Pork cuts............. 
Canada—Pork tenderloins .... 
Canada—Smoked meat ............-00e00+5 
Canada—Calf livers 

Canada—Beef tongues 
Canada—Frozen beef livers .... 
Canada—Beef livers ............ 
Italy—Sausage 





peaeieds 26,070 Ibs. 





Italy—Sausage GE PRUE Sodan scvvewi<s Se 
Germany—Sausage ............. 2/170 Ibs. 
Germany—Cooked hams in tins 2,120 Ibs. 
Germany—Hams in tins ...... 1,137 Ibs. 
Germany—-Smoked pork ...... Je 11340 Ibs. 
Holland—-Smoked hams ......... 764 lbs. 
Holland—Sausage in tins ..............--. 2,464 lbs. 
Switzerland—Bouillon cubes .............. 857 Ibs 
South America—Corned beef in tins......239,200 Ibs. 
South America—Dried beef .............. 2,285 Ibs 


South America—Beef extract ............. 560 Ibs. 


Czecho-Slovakia—Smoked ham............. 337 Ibs 
Czecho-Slovakia—Sausage in tins ......... 337 Ibs 
ee ee We Es 5h beac ewed 2,700 Ibs. 

md—Beef extract ...............005. 5,000 Ibs 


TrtlandGanroked, PO cewek sseceee es 1,900 Ibs. 


BRITISH PROVISION CABLE. 
(Special Gable to The National Provisioner.) 
Liverpool, April 1, 1927. 

Market shows signs of improvement 
with a slow but steady upward trend in 
spot prices on A. C. hams. Current prices 
have been bid and declined, American 
packers ms for several shillings over 
bid prices. Lard and square shoulders 
fair. _ There is a good scattered demand 
for high quality product. 

Today’s prices are as follows: Shoul- 
ders, square, 68s; picnics, 78s; hams, long 
cut, 104s; American cut, 106s; bacon, Cum- 
berland cut, 83s; short backs, 91s; bellies, 
clear, 88s; Canadian, 82s; spot lard, 66s. 

cabrio 


LARD AND GREASE EXPORTS. 
Exports of lard from New York, Mar. 1 
to Mar. 29, 34,252,195 Ibs.; tallow, none; 
grease, 3,182,800 Ibs.; stearine, none. 
ee Ainee 
What pork cuts are cured in salt 


and how is it done? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 


This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. © Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 


If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $52 per year, payable in 
advance: 

The National Provisioner, 


Old Colony Bidg., 
Chicago. 


send me information about 
the SATLY MARKET SERVICE: 
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POLISH BACON PRODUCTION. 


Poland has now 14 establishments pro- 
ducing bacon, with a capacity of 20,000 
bales per month. Actual exports, how- 
ever, amount only to 7,000 to 10,000 bales. 
A bale is a shipping unit, consisting of 
four sides of bacon packed together in one 
wrapper, weighing on the average about 
100 kilos, or two hundredweight, British 
standard. 

Prices for bacon on the English market 
have fallen considerably since the prohibi- 
tion on the import of fresh pork to Eng- 
land in June last. Prices are from 35 to 
40. per cent lower than they were in the 
beginning of 1926. 

—- ~Qe 
BOSTON MEAT SUPPLIES. 

Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
March 19, 1927, with comparisons; 


Week Cor. 
ending Prev. week, 
Western dressed meats: Mar. 26. week 1926. 
Steers, carcasses ...... 2,485 2,400 2,546 
Cows, carcasses ....... 2,238 2,606 2,044 
Bulls, carcasses ....... 47 42 45 
Veals, carcasses ...... 1,418 1,166 1,308 
Lambs, carcasses ..... 8,883 14,004 14,891 
Mutton, carcasses ..... 651 552 
Pow, Mes ni vanecass ie 392,559 536,937 645,661 
Local slaughters: 
fo eee re reer es 1,144 1,176 1,762 
CALVES . weccesvaciveses 4,178 3,196 2,814 
BR hn cc vas ccen sees os 9,741 9,820 11,663 
re Te 2,415 3,257 3,645 
oo oo 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection at 
New York City, N. Y., are officially re- 
ported for the week ending March 26, 1927, 
with comparisons as follows: 


Week Cor. 

endi: Prev. week, 

Western dressed meats: Mar.z6. week. 1926, 

Steers, carcases .... 6,8264% 7,317 8,098% 
Cows, carcasses ...... 394 719 1,044 
Bulls, carcasses ..... S88 81 90 
Veals, carcasses ..... 11,613 11,524 12,100 
Lambs, carcasses .... 18,907 22,900 26,910 
Muttons, carcasses ... 2,582 2,424 2,541 
Beef cuts, Ibs........ 195,198 666,984 363,331 
Pork cuts, Ibs........ 1,386,747 1,438,438 1,285,248 

Local slaughters: 

8,488 9,911 
14,663 17,871 
47,077 43,571 
40,172 41,926 





PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
March 26, 1927, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Mar. 26. week. 1926. 
Steers, carcasses ..,....... 2,523 2,203 2,458 
Cows, carcasses ........... 992 1,088 977 
Bulls, carcasses .......... 878 461 201 
Veals carcasses ........... 2,179 = 2,258 
Lambs, carcasses ......... 8,666 10,546 
Muttons, carcasses ....... 920 r on 1,195 
PO FOG ho boa Soke cens 496,628 450,121 794,126 
Local eeeiere: 
REP aN s Kish cccceperie se 1,930 1,863 2,000 
eaves eet rr 2.535 1,881 2,575 
8 oo Shia Oo als Garena 14,025 16,257 18,272 
ME hae <8 Sk rcho soe es 5,905 4,883 4,214 
——_-&——_ 


FEB. MARGARINE PRODUCTION. 

Margarine tonnage in the United States 
for February, 1927, according to estimates 
of the Bureau of Internal Revenue based 
on the sale «f stamps, are reported as 
follows by the Institute of Margarine 





Manufacturers: 
Feb., 1927. Feb., 1926. 
Tons. Tons, 
Oleomargarine, colored ....... 982,678 930,570 
Oleomargarine, uncolored ..... 19,373,360 20,550,480 
by | | RTE ATES ULCER ER EL 20,356,038 21,481,050 
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WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. ©. Kennett & Son 
B. F. Pierce, Mgr. E. R. Whiting R. V. Stone, Mgr. 
CINCINNATI L. H. McMurray NASHVILLE 
Kennett, Colina & Co. C. J. Renard Kennett, Murray & Ce. 
J. A. Wehinger, Mgr. G. W. Hicks, Mgr. 
LAFAYETTE 
OE penned Co sp: sy edna K “a & Co 

urray & : ennett, Murray 5 
P. B. Stewart, Mgr, ; he eh ae R. J. Colina, Mgr. 


EAST ST. LOUIS LOUISVILLE — 
Kennett, Sparks & Co. P. C. Kennet & Son. 

H. L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 
W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 


C. B. Heinemann, Service Manager, Chicago 


SIOUX CITY 
Kennett, Murray & Brown 








Cattle 


Exclusive Order Buyers 


Schwartz-Feaman-Nolan Co. 
Kansas City Stock Yards: : Kansas City, Mo. 


Hogs 








WE BUY ’EM RIGHT! A TRIAL IS CONVINCING! 
Write—’ Phone—Wire 


MURPHY BROS. & COMPANY 


Union Stock Yards 


| 
nee CHICAGO 


Yards 0184 Exclusively Hog Order Buyers 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 


J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 











Bangs & Terry 


Buyers of Livestock 


Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 


Hogs and Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 





Live Stock Purchasing Agents 





Live Stock Exchange Building 


KANSAS CITY, MO. 
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RECEIPTS AT CENTERS. 


SATURDAY, MARCH 26, 1927. 



























Cattle. Hogs. 
ORG. "5 6k. vn kas oes ephe tee 100 6,000 
pes COREE =o. os .s Nome sintuine 200 1,200 
ONES SA Rapin Se aap 100 7,000 
OD SS Ate ee re 300 7,500 
IER 5 sock 5 std Kara's ore Spo ace 300 1,500 
I i's Kay Foie p b ttn n sae ou 100 8,000 
OO ES ea aes 100 800 
Sn SED os eves wnevas 300 300 
Ee MEME 44.440 c09eckxeoaod 300 1,000 
SURED a 6 95 645-3 nd eee 5% obae ecee 
SEES Gae aise cgesiechevsvexs 100 800 
DOD SN pa'o stabs ccaveueens tos, 300 
RE Ah b\enWcuad a Cah tae us 200 1,900 
EET Poe ice eres 400 2,500 
EL Shy bs ov die OW ¢aaviole 100 1,200 
SIGE nn wbdh oe ven ecsoad 200 2,400 
EE soa tele ikunes bran Pen ce 100 900 
a Perret or a4 A 800 
ST: « o05 cup c.« Fe asnwoe es < 200 
WM. “Ac é ice vWed ss chev suanes o's we Sees 
MONDAY, MARCH 28, 1927. 
Cattle. Hogs. 
SORE sc hes sk ed stereces o40 50 2,000 65,000 
SMD ic ke oat ss ee eas 14,000 .17,000 
MOE. bab ctdvabcvsaes beens 8,500 . 16,000 
SEE ve:o'wip nce st) vane ony 4,000 22,000 
ee ee ee 3,500 7,000 
NINE UME p's 5 <0 0's pres clan oth 4,000 13,000 
a Sree 5 10,000 _ 
Oklahoma City 1,000 
Fort Worth .... 2,400 
Milwaukee ....... . 500 
MESA S ost ah wiesp opis wa renee 4,100 
DOU so caved EN sb cede cn’ 1,200 
PRO ose whcee hiede es cape 3,900 
Indianapolis ... . 3,000 
Pittsburgh . 4,600 
Cincinnati . 6,000 
Buffalo ... 10,400 
Cleveland . 5,000 
Nashville ...... ey 900 
DRG bis cc csc aie vives cd te 2,100 1,000 
TUESDAY, MARCH 29, 1927. 
Cattle. Hogs. 
Chiéago..... 12,000 29,000 
Kansas City . 9,000 8,500 
Omaha < ... 7,500 17,000 
i OE ous ss pay asenaensee 4,500 19,500 
A SES ey ga: 2,500 4,500 
OS dle Se eros © a 
it shh 4s-h awn ees . 2,000 8,000 
Oklahoma City 800 1,000 
Fort Worth .. 2,000 1,500 
Milwaukee .. 800 3,500 
Denver .... 700 3,500 
Louisville ... ooh. ee 800 
NE no 40 bss Sed Sous eeeebe 600 2,700 
ES PRA 1,100 5,500 
Pittsburgh .. 100 600 
Cincinnati 300 2,500 
Buffalo ... 100 500 
Cleveland . 200 2,400 
Nashville . 100 600 
eee ee 100 900 
WEDNESDAY, MARCH 30, 1927. 
Cattle. Hogs. 
SN a eng Won & cine cate ew clk 9. 18,000 
CE (is o0s vomans enews 8,500 
ME nac'a we 6c Ghanws BM as Oe oo 12,000 
Oe Ee Pree « 14,000 
SS eee 7,000 
STEED sina ceva sintesavetae 12,500 
tk I iin a0 5 Sdivia dn a dmees ae 12,000 
Oklahoma City 2, 1,300 
Fa ear 2 1,600 
EGRET tere 1,500 
NE ok oe soe bi sig Maree nig sed ad 1,900 
ID arpik. 06 ws.s'n uo 63.0% Ses 800 
ES a Diewdn't cs whag <> acs he oe 1,900 
ere 5,500 
PEE ae vow aciivae Covseete 1,500 
IETS c6in > a2 4:0'p a's eA ke 2,100 
EAD ivy bids s ow thos ee cune 1,500 
Rc Jad re Bo aN nary dha we 2,500 
OMEN «Socks blk 4 0a ha eehne ee 600 
| EN Na Ca eee 300 
THURSDAY, MARCH 81, 1927. 
Cattle. Hogs. 
CORO | 2. no vee cing cote seveses 11,000 22,000 
RMON CU owe hee eccces 2,000 3,500 
MEER? LAGS bh co'e'n'g Tae¥ ees ees 3,000 8,000 
Se MD deca cord eke ween seas 1,500 10,000 
© a SSS eres 000 2,500 
EEE, 6 6.050'sx a4 88s amies ae 2,000 7,000 
ig... SES ee Fer 2,300 7,500 
Gubaaren ite... cakasans 500 400 
6. eer 1,500 
IN ses ss 96 5-- 9:515 bd Gh B's 700 2,500 
EE oe Gas ase cen Nbe cea eeae 1,600 1,900 
OUR 5b y8 vo vies ares yas AS 600 900 
| Aree: Fl 3,000 
IEE 6. vig din ky kn Wem e010 Seen 1,200 
Cincinnati .. - 600 3,400 
Gah Si sh ww ekeebine kaeee 200 800 
Cleveland 300 1,600 
FRIDAY, APRIL 1, 1927. 
Cattle. Hogs. 
Se sn os bbc ws sca oe 2,000 13,000 
Kansas City 500 1,200 
Omaha ....... me 700 5,000 
St. Louis. .... 1,000 8,000 
St. Joseph é “s 300 800 
MEM sods hc a a ca cs 1,000 7,000 
Sr 8,500 
SE MOBO. o ucs sk usa cde 1,000 1,000 
2g 2 Pa rns 1,400 1,400 
Milwaukee. . 200 800 
Sees 100 300 
Wichita. . .. 100 600 
Indianapolis 500 3,500 
Pittsburgh. . ... nan) 1,800 
Cincinnati . . 500 2,600 
ES 6 v6 5h a.0s bape ws pass 300 3,400 
Re ere 100 1,000 


Sheep. 
6,000 


Sheep. 
13,000 
000 





ee ee ae oe ae eS ee. eer 


~~ ee 


ee 
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THE NATIONAL PROVISIONER 


- LIVE STOCK MARKETS | 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, March 31, 1927. 

CATTLE.—Supplies increased. slightly, 
both locally and at leading market cénters 
but the expansion did not dim the demand 
for weighty steers, all grades. of. which 
worked: to a new high price basis for.the 
season. Strictly choice 1,422 lb. averages 
reached $13.65, some 1,436 pounders mak- 
ing $13.60,. compared with a $13.50 top a 
week earlier. 

It was an active trade on heavies at 
$11:75@12.75; but light and medium weight 
steers, especially medium to good grades, 
displayed unevenness and finished 15@25c 
lower. _. Wyoming fed steers scaling 
around 1,470 Ibs. sold at $12.50@13.00; 
Nebraska fed steers were offered rather 
freely, a.train load selling all the way from 
$10.75@13.50: Wyoming hay-feds, as the 
week closed, cashed. at $8.75@9.25, scaling 
800 to 900 Ibs. Fat cows and cutters 
reached new high prices; bulls ruled steady 
to strong. 

HOGS.—Increased _ receipts _ principal 
factor in week’s 35@50c hog decline; fin- 
ished light hogs more plentiful, shipping 
demand rather narrow after Monday; re- 
ceipts first day of calendar week largest 
since Jan. 11, 1926; prices at low time estab- 
lished record low average for season; light 
hogs only slightly higher than at late fall 
break; heavy butchers considerably lower 
than at that time; late top, $11.80; week’s 
low, $11.65; closing bulk better grade light 
hogs, $11.25@11.75; 210@250 1b. weights, 
$10.80@11.25; 260@300 Ibs., $10.50@10.75; 
310@350 Ibs., $10.35@10.50; packing sows, 
$9.60@9.85; pigs, $11.00@11.50; few up- 
ward to $11.75. 

SHEEP.—Active shipping demand sup- 
ported by a higher dressed trade and light 
receipts forced lamb values sharply higher, 
a slowing down on eastern orders allow- 
ing a break toward the close which was 
50@75c higher than a week ago or 25@50c 
below the high time. The practical top of 


$16.75 was paid on Tuesday, $16.50 taking 


the best late with bulk fed westerns $15.75 
@16.25. 

Good heavy lambs moved at $15.00@ 
15.75 and a few medium to good natives 
at. $14.50@15.25. Culls went at $12.25@ 
13.00. Clipped lambs increased in numbers 
and got the largest advance at $14.50@ 
15.10, heavy clippers going downward to 
$14.00, and the week’s best reaching $15.60. 
Sheep were in light supply at 25@50c 
higher rates. Fat ewes sold at $9.50@10.25 
with the late top at $10.50. 

pea aa eae 


KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Kansas City, Mo., March 31, 1927. 

CATTLE.—Medium weight and heavy 
steers met a rather urgent demand this 
week and closed at 25@50c higher levels 
with kinds scaling 1,200 lbs. and above 
showing the most advance. Light weight 
steers and yearlings sold uneven and fin- 
ished the week at steady to 15c¢ higher 
prices. Strictly choice heavy beeves scal- 
ing 1,794 lbs. reached $13.00, which is a 
new high level for the year. 

Weighty Colorados sold up to $12.25, 
and the bulk of fed arrivals cleared from 
$8.50@11.50. Fat she stock and bulls held 
fully steady while cutter grades closed 
weak to 25c lower. Veal calves are 50c 
lower with closing top at $10.00. 

HOGS.—Increased receipts at all points 
reflected a weaker undertone in the trade 
and sharp declines were scored the first 
half of the week, but some reaction was in 
evidence on late days, especially on 
butcher grades. Final prices for the week 
are 35@50c lower with offerings scaling 
under 200 lbs. showing most of the loss. 


Choice light lights sold at $11.75 on Thurs- 
day’s session for the week’s top. Packing 
sows are 25@35c lower. 

HEEP.—Fat lamb. prices 
25¢@40c over last Thursday with the week’s 
top on fed westerns at $15.75. Most of the 
desirable arrivals sold from $15.25@15,60. 
A few native springers went from $16.50@ 
17.00. .Aged classes were very scarce-and 
prices -held at steady levels. Odd lots of 
fat» ewes ranged from $9.00@9.75 and 
shorn wethers brought $9.25. 


————__- 
” OMAHA. 


(Reported by U. 8.-Bureau of Agricultural Economics. ) 


Omaha, Nebr., March 31, 1927: 

CATTLE.—Fed steers and yearlings 
and fat she stock met with broad demand 
from all quarters, and the trend to prices 
has been upward, the week’s upturn meas- 
uring mostly 25@40c with medium weight 
steers showing the full advance. Bulk 
slaughter steers, $8.75@11.00; medium 
weights, $11.60; weighty steers, $11.75; 
veals, calves and bulls held fully steady; 
practical top veals, $10.50; selectedlots to 
outsiders, $11.50. 

HOGS. —Expansion in supplies resulted 
in a lower trend to prices the fore part of 
the week, although on Thursday, some re- 
action for the better was noted. Compari- 
sons Thursday with Thursday, show 
prices 15@25c lower on all classes. Clos- 
ing bulk 160@200 lb. lights, $11.15@11.25; 
top, $11.25; 200@250 1b. butchers, $10.75@ 
11.15; 250@325 lb. butchers, $10.40 10.75; 
packing sows, $9.50@9.75; stags, $9.00@ 
9.50. 

SHEEP.—Bullish conditions governed 
in the fat lamb trade and substantial ad- 
vances have been recorded for the week. 
In a general way, fat lambs are 60@75c 
higher than a week ago, while fat sheep 
reflect a net upturn of 50@75c; current 


advanced. 


tic 


49 
bulk fed wooled lambs, S15. $0 15,75; top, 
$16,00; fed clipped; $13:7 = dettiabl 
weight ewes, '$8.50@9. 80: OM 10.00. 

ed EASE 
‘ST. LOUIS. 


(Reported by U, S, Bureau of Agricultural Economics.) 
East St.Louis, Il, Mar. 31,,1927. 
CATTLE. —Steer values this week: grad-: 
ually worked to ‘the highest Jevélof. the’ 
yéar with a new top established today., 
Demand for other killing classes ruled less 
emphatic. .Compared:-with one, week, ago 
steers sold 25@50c° higher; 
yearlings, heifers, cows, low cutters and 
bulls, 15@25c lower. Vealers, 25c lower. 
Tops for week: . Steers, $12.00;, weight, 
1,495 1b. yearlings, $11. 00; nixed yearlings 
and heifers, $10.50. , 


Bulks for week: Steers, $8.35@10.65; 
fat mixed yearlings and heifers, 75@ 
oak. cows, $6.25@7. 50; low cutters, $4.25 


HOGS.—Heaviest receipts of the year 
sent hog prices to the lowest point of the 
year. After severe slashing Monday and 
Tuesday the market stood sae th under 
last Thursday. Top down to $11.55; bilk 
light: hogs, $11. 35@11. 50; heavy hogs 
downward to $10.40. 

After Tuesday, runs dropped off and the. 
market strengthened materially. 

Prices today were generally 25@50c 
lower. Heavy hogs off most; top, $11.90; 
bulk, 200 Ib. p Panay $11.75 11.85; 200@220 
Ib., ’$11.40@11.75; ae ¥” 0 Ib., $11.00@ 
11. 35; 260 Ib. up, $10. 65@10.90; good 
weight pigs, $11.25@11.65; packing sows, 
$9.65@9.75. 

SHEEP.—The lamb market was buoyant 
the first part of the week but abated some- 
what, and prices retracted some of the 
advance. Tuesday witnessed $16.50 wool 
lambs and $15.00 clippers, both record tops 
for the year. Best wool lambs today were 
quotable $16.25; clippers, $14.75, or 25@ 
50c higher than last Thursday. "Fat wool 
ewes are selling up to $9.75 unchanged. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 
March 31, 1927, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting CHICAGO. 








“end excluded) : 

zy. Whe (250-850 Ibs.), med-ch....... $10.35@10.80 

_. wt. (200-250 lbs.), med-ch....... 10.40@11.40 
Lt. . (160-200 Ibs.), com-ch......... 10.75@ 11.65 
Lt. Ie (180-160 Ibs.), com-ch......: S.. 10.65@11.65 
Packing sows, smooth and rough..... 9.35@10.00 
Sightr. ise (180 lbs. down), =. ch.. 10.85@11.75 
Av. cost and wt., Wed. (pigs excluded) Bal ay sii as i Bs 

Slaughter Cattle and Calves: 

eS, (1,500 LBS. UP): 
ee RPE tr PPP ee eee 11.25@13.65 
LBS. 
STEERS a 100-1,500 ): 11.63@13.05 
10.25@12,75 
9.15@11 <4 
7.15@ 9.2 
11. eo 50 
@11.65 
8.65@10.25 
sf 25@ 9.15 
Canner and cutter ......-eceeeeeeee 6.25@ 7.25 * 
RLG. STEERS AND HEIFERS: 1 3 
Good to choice (850 Ibs. down)..... 9,00@12.25 
HEIFERS: - 
Good-choice (850 1 UP) cesecceces 7.75@11.00 
Common-med, (all poy oe Paid ogee 6.00@ 8.75 
pa to ChOICe.. 2... ce cee cere ceeenee 6.85@ = 
Common and medium .....-.+++++++ 5.50@ 6. 
Lapsed and cutter......06-seeceeees 4.600@ 5.50 
BULLS 25 
Ibs. up)....--- 6.85@ 7.25 
Good-ch. (beef, 1,500 tbe. uD) +--+ 7:00@ 8.00 
Can.-med. (canner and yo MG .. 5.85@ 6.90 
CALVES: 
Medium to choice (milk fed. exc.).. 6.50@ 8.50 
Oni-sesanen Godan sh audcedatsecassew 5.00@ 6.50 
VEALERS 
. Medium to CHOICE... 6. ec csceeevcces 9,00@13.50 
Cull-common .......seeeeeceeeeecees 6.00@ 9.00 
laughter Sheep and Lambs: 

, Laabe. med. Ne choice (84 Ibs. down).. 14.25@16.50 
Lambs, med.-ch. (92 lbs. up)......-.-- 12.00@15.90 
Lambs. cull-com. (all weights) ka cee’ 11.85@14.25 
Yearling wethers, medium to choice.. 11.85@14.25 
Ewes, common to choice.........+++++ 1 etre 

Ewes, canners and cull..........+...+- 3.50@ 


7.7 


E. 8ST. LOUIS. OMAHA. KANSAS CITY. ST. PAUL. 
10.40@11.05 $10.25@10.85 $10.10@10.65 $10.25@10.75 
MToLapqpIL.eS °10.00@11.25 10:50@11.10 10.504 11.00 
11.50@11.90 10.90@11.25 10.85@11.55 11.00@11.25 
11.25@11.00 11.00@%J.25 11.15@11.75 11.25@11.75 
9.50@10.00  9.25@ 9.75 | 9.00@ 9.85 9.25@ 0. 
10,75@11.65 sas 11.75@12.25  11.75@12.50 
1115-218 Ib. 10.37-268 Ib. 10.45-243 Ib. 10.57-226 Ib. 
ps nase 10.60@12.75 10.65@13.00 . sees ev ees 
11.75@13.00 11.35@12.75 11.15@13.00  11.00@12.50 
1050@11.75 10.00@11.75 9.85 12.00 9.50@11.50 
9.00@10.50 8.00@10.35 8.00@10.35 —-&.25@ 9.75 
7.75@ 9.00 6.00@ 8.00 5.75 300 6.78@ 8.50 
11.75@12.50  11.15@12.35  11.15@12,25 10.75@11.75 
lopogiL7s '9.80q11.35 —9.60@11.15 _ 9.00@10.75 
9.00@10.50 7.65@10.00 7.75@ 9.85 —7.50@ 9.25 
7.15@ 9.00 5.85@ 8.00 5.75@ 1-75 6.508 7.50 

6.25@.7.75 4.50@ 5.85 4.50@ 5.75 5.75@ 6.50 
9.00@11.50 9.00@11.75 — 9.00@11.75 —-9.50@11.25 
7.50@ 9.50 7.50@10.50 7.50@10.85 — 8.00@10.75 
5.50@ 8.50 5.15@ 8.50 5.75@ 8.25 6.00@ 8.00 
6.75@ 8.50 6.75@ 8.50 6.65@ 815 6.25@ 8.00 
5.15@ 6.75 5.35@ 6.75 5.25@ 6.65 6.25@ 6.25 
4.00@ 5.75 4.00@ 5.35 4.00@ 5.25 4.00@ 5.25 
5.50@ 6.75 6.35@ 7.00 6.25@ 6.75  6.00@ 6.50 
B20@ 7.15 | GBSq TIS — 62540 7.00 $.00@ 6.75 
4.50@ 6.50 5.00@ 6.35 4.75@ 6.25 5.00@ 5.75 
6.00@ 9.00 6.00@ 8.50 6.50@ 8.50 5.00@ 7.00 
5.00@ 6.00 5.00@ 6.00 4.50@ 6.50 £75@ 5.00 
9.75@14.00 7.75@11.50 6.00@10.50 —-8.00@ 11.25 
5.00@ 9.75 — 5.00@ 1.75 3.50@ 6.00 &.75@ 8.00 

14.00@16.25 13.75@16.00 13.75@15.65 13.25@16.00 
11.50@14.00 11.75@13.75 11.25@13.75 9.75@13.25 


11.75@14.25 11.50@13.50 11.25@13.75 =. «ss eae 
350g 9.75 7.50@10.00 6.75@ 9.75 . 6.09 9.75. 
5  2.50@ 6.50 3.00@ 7.50 2.50@ 6.75 


best “mixed’ 





oe 
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ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

So. St. Joseph, Mo., March 29, 1927. 

CATTLE—Cattle receipts the first two 
days this week were around 6,200, an in- 
crease of 2,000 over the same days a week 
ago. 

Top steers averaging 1,231 Ibs. went at 
$11.35; other good kinds sold up to $11.25; 
and bulk of all sales ranged $9.00@10.25, 
the latter figure taking Colorado and Ne- 
braska pulpers. Texas fed steers sold at 
$9.50. Mixed yearlings mostly $9.00@9.75. 

Cows held steady, while heifers are weak 
to 15c lower. Choice cows sold up to 
$8.25, most fair to good grades a 50, 
and canners and cutters $4.00@5.50. 

Best heifers sold at $10.25, with bulk of 
sales $8.00@9.25. Bulls held about steady 
with most sales $6.00@625, and choice 
kinds up to $6.50. Calves around $1.00 
lower; choice veals $10.00. 

OGS—Receipts around 11,000 for two 
days and the market is unevenly lower. 
Best light-lights topped today at $11.50, 
and bulk of all sales ranged $10.10@11.15. 
Packing sows sold mostly at $9.50. 

SHEEP—Sheep receipts for two days 
around 11,500 and the lamb market sharp- 
ly higher. Best medium and_handy- 
weights sold today at $15.85, with heavier 
kinds down to $15.50. Clips sold $14.00@ 
14.50. A few native pees sold $17.00 
@18.00; good ewes, $9.50@9.75. 

aE 


ST. PAUL. 


ices by U. 8. Bureau of tural Economics 
and Minnesota Dept. of culture. ) 


So. St. Paul, Minn., March 30, 1927. 


CATTLE—Bad roads occasioned by the 
spring breakup continue to curtail the run 
for this market with the result that price 
levels have been on the upgrade, the ad- 
vance for the period figuring around 25c. 
Top heavy beeves reached $11.25 today, 
with several cars of yearlings recently be- 
ing runnerups at $11.00, the bulk of all 
stcers and yearlings scoring from $9.00@ 
10.00, while — up kinds sold on 
down to $8.25 

She stock bulked at $5.75@8.00, with 
cutters around $4.25@5.00. Bulls are most 
frequently noted in the $5.75@6.00 range, 
with odd heavies at $6.50, while vealers are 
meeting with a $10.00@10.50 market. 

HOGS—The hog market since last 
Wednesday has performed rather uneven- 
ly; working upward near last week’s close 
but declining sharply on opening days of 
this week, until prices are 50@75c lower 
for the period. Recently, kinds on ship- 
ping account weighing fg@m 160-180 Ibs. 
cashed at $11.00, with most of the 200 Ibs. 
and down selling at $10.75; 210 to around 
240 Ibs. weights sold largely at $10.50, 
while heavier averages sold downwards to 
$10.00. Packing sows sold at $9.25 mostly 
with pigs at $12.25, or 75c lower than a 
week ago. -Strongweight pigs cleared 
around $11.25 or better. 

SHEEP—tThe fat lamb market contin- 
ued its upward swing and best fat wooled 
lambs cashed at $16.00 Wednesday. Less 
desirable kinds have been salable at $14.00 
to around $15.00, with common and 
medium grades $12.50@13.50; culls largely 
$10.00@11.50. Some clipped lambs arrived 
and sold at $13.50@13.75. Best fed ewes 
were salable upward to $9.50, with bulk 
on down to around $8.25; strongweights 
down to $7.50; cull and common kinds 
$3.75@7.00. 

BRE 9 a 
NEW YORK LIVE STOCK. 

Receipts of live stock at New York for 
week ending March 26, 1927, are reported 
officially as follows: 








Cattle. Caives. Hogs. Sheep. 

Jersey City ...... 2,961 11,825 7,727 16,461 

ee Se 845 3,173 17,336 6,167 

Central Union .... 3,095 2,000 83 24,478 
| RS 6,901 16,498 25,146 7,1 


47,106 
Previous week ... 7,435 12,841 27,535 27,544 
Two weeks ago .. 7,193 14,169 27,470 39,483 


THE NATIONAL PROVISIONER 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at 
centers for the week ending Sat , March 1927, 
with com; 4 ported to ie National Pro- 
visioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 

Bi GO. ects iisbsedeces » 6,255 * 300 12,059 
EE Gi enihians abeabeaned / 8,500 17,964 . 

Ea aes 2,634 5,900 6,757 

Pe Sree 4,457 15,000 7,073 

Anglo-Amer, Prov. Te a'sin a beeic 974 2,400 woes 

babes cgwese 2,929 4,100 > 

Libby- MeNeill & Libiy Jegeeeu 927 
Brennan Packing Co., 5, ogs; Miller & Hart, 


5,900 h 
gs ; Eadenendent Packing Co., 3,800 hogs; 
Boyd, Lanham & Co., 3,900 hogs; Western Packing 
& Provision Co., 7,200 rts 
hogs; others, 24,300 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 





Calves. Hogs. Sheep. 

















DOviccssisecsvdncese 3,178 10,689 9,413 
oe BNE. Ds on nied n> video's \ 10,307 8,417 
AR SREP re py, oes 5,020 + 
3 ss casino vest wedes t 4,742 4, 
SS) Srcavebsdunsceevhnc 4,393 8,998 10,720 
BE NE, IO) ui 'o a0 dnd ce piso 17 ¢ é 

Glassburg, M l 

26 

aver 47 

4H 

52 

10 

< 73 

So. Omaha Pkg. Co 99 

Lincoln Pkg. i sav 

Morrell Pkg. Co. cep etice er 
a, 8 EE ee 182 ae ased 
Sinclair Pkg. Co.............. 200 vone bees 
EE MODE bab ts yds bic ws 00-06 3238 asso eee 
Kennett-Murray Co. .......... a<'ee 4,767 sepa 
Bes MON ei css va ek Ee seek 
Other hog buyers, Omaha... .. - 12,640 ieee 
PR ss nvtvnsucenskepedseunes 16,921 921 61,970 33,386 

ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 662 370 §=3, 479 395 
ne be, Re 2,612 747 = 4,589 742 
Morris & Co........0.0. 997 374 1,861 315 
East Side Pkg. Co...... 1,321 439 5,174 osen 
FEE MN “68 civ c ce tcvecd 2,526 1,325 18,390 1,548 
eye pe eee 8,118 3,255 33,443 3,000 
8T. JOSEPH. 


Cattle. Calves. Hogs. Sheep. 
. 8,374 763 8,048 17,062 

















. 9,097 1,460 20,108 31,358 

















SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co......... 3,422 367 15,717 1,600 
Armour Scan peecveer 3,582 414 15,669 1,833 
i.  f 2 Ree J 404 8471 1,822 
Sachs Pkg. Co. ........ 23 5 586 
Smith Bros. Pkg. Co.. 44 ll 42 cose 
Local butchers ......... 122 22 ane ° 
Order buyers and packer 
shipments ............ 2,210 5 18,223 
ME. dposrvconsectens 11,566 1,246 58,127 5,841 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ......... 1,503 2,668 7,339 873 
Kingan & Co............ 1,196 781 «869,091 249 
Armour & Co........... 191 50 = 2, 939 20 
Indianapolis Abat. Corp. 1,374 13 aie 
Hilgemeier Bros. ....... nee Gkie 832 
Re ae 26 jee 147 
Bett Pig. Od... scree 137 nate 476 
Schussler Pkg. Co....... 32 ower 261 
Riverview Pkg. Co...... 10 vat 198 
Meier Pkg. Co.......... 93 & 183 
Indianapolis Prov. Co... 28 6 188 ae 
is EE Wa sence acees 16 57 sau 36 
Hoosier Abat. Co....... 33 Be ones ee 
TR, oh ia was ko axe bance 364 124 370 133 
NR ae bs ips dkccé oa 5,008 3,702 22,024 1,311 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... BS oo} 8,923 9,134 296 
SG Te ee ie ee Jehan ae 
The Layton “ee eee - veer “798 Oe 
BR: Gums @ Oo.;........ 131 30 67 24 
Armour & Co., Milw.... 384 4,435 iste See 
oe Co., Chicago. 285 shee case sees 
N. B. M.Co., N.Y. 33 eaee ass eee 
Bimbier, F Dnaing OE Fee nbn 5 
Swift & Co., Baltimore. .... Rare 190 
Corkran, Hill, Baltimore |... sey 201 onus 
ere RS AI 238 446 22 91 
DOD. Upanhdabcatsbeds ae a2 eins ene 
NE coo kancestxwaskes 2. ~ 2,329 13,928 928 11, ‘11,043 411 




















Cattle. Calves. Hogs. Sheep. 

4 LEER coos 2118 545 2,332 37 

OEE 1,953 64 2,331 30 

Other .butchers ......... 81 ores case 

- REED CES par nce 4,152 1,209 4,977 87 

CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

E. Kahn’s Sons Co...... 552 72 4,273 174 

Kroger Groc. & Bak. Co. 190 117” = 2,228 mice 

Gus Juengling .......... 91 27 kes +4 

F. Schroth Pkg. Co... 17 avon ee wits 
H. H. Meyer Pkg. Co... 21 «see 2,830 

J. Hilberg’s Sons 102 eves ‘ 25 

Sander Pkg. Co...... 9 * 1,881 pepe 

pe ceecsehaee one dies 21 i pie 423 

J. Schiacter’s Sons...... 209 abe 99 

Wm. G. Rehn’s Sons.... 140 16 ones wade 

ere ee ras Aes ee 1,385 462 «13, 765 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Cudahy ene Co 924 777 ~«=6,082 827 

Dold Pkg. a8 439 36 «63,084 «das 

laud bekchees’ oa 207 Seiew ow Be eebs 

MEY aie eae Keg Cae es 1,570 813 10,076 827 

RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending March 26, 1927, with comparisons: 


CATTLE. 











Chicago ....... 

Kansas City 438 

Omaha 921 

St. Louis 118 

St. Jose; " 097 

Sioux City 566 

Oklahoma City ........... 160 4,013 3,350 

NEED Fa alex p ca's 6066400 5,003 5,018 5,046 

SEE, a hin a weie g's bea wad 1,885 1,616 1,577 

FRR 2,329 2,042 pews 

MEE Tas daa awguees vege 1,570 1,586 L,31T 

BNET: bak 66h nSo. ele on} ceed 2,412 

oy ree certs te 9112 10, 
RE ii sais swe tclawns S celle ies 102,815 113,202 137,233 

HOGS. 

SED? Kins owt oa he bobissoan 107,100 133,200 983,000 

ee GO nbs cvs ecévitese 22,008 28,159 18,991 

bd b404tnbcabwaddushes 61,970 70, 62 

EN va bf nea we dickiaeeex 33,443 35, 74,517 

SDAIN a s'p.c0n0nc vies s bN KE 20,108 25,725 21,720 

Sioux City .. ... 58,127 61,758 51,370 

Oklahoma City” 4,977 6,669 5,309 

Indianapolis 22,024 23,085 22,388 

Cincinnati . 13,983 14,108 12,782 

Milwaukee 11,043 10;478 

Wichita 10,076 a4 8,149 

5,7 

















SHEEP. 
DY ders d wwinua's 6:5 00 9 48e em 43,853 383,922 74,886 
RE EN chad osc nccesgax 16,925 138,633 30,104 
Suite Rueda eed sbestee é 27,675 52,942 
DEE 6 basin paca’ 0 oditieina 3,000 4,347 6,354 
SMD inks 6 away vceeedhns 31,358 20,467 387,629 
CCM  wesvaveccesvsesess 5,841 4,502 2,431 
Oklahoma City .............. 67 51 110 
Indianapolis ................ 1,311 1,017 579 
DEEL os dd cgnscseveccces 765 718 739 
IND: bcnevcb'ocecicscdes 411 830 py ae 
ME wt bde va0see es avesnns 827 1,657 no 
MEE AGS bg Bed scpeesccn stae sees 8,318 ous 
NGI Av cbbeoseciciaedva ven 2,278 2,887 
MEN Wie on 60 cd tin ne dkSMeuauen 137,744 114.440 209,471 
> 


KINDS OF LIVESTOCK KILLED. 

Classification of livestock slaughtered in 
the United States during January, 1927, 
with comparison for 1926, based on re- 
ports from about 600 packers and slaugh- 
terers whose slaughterings equaled nearly 
75 per cent of total slaughter under federal 
a “erg _is reported, with comparisons, 


by the U. S. Department of Agriculture as 
follows: 

Cattle Hogs Sheep and 

Lambs 

Rieke a 2 Bs 

S SE Se 2 oe ere gS 

$ os me &£ 2 26 £5 & 

en fee ae w ss &F aw 

ia) ==) i n S> 

1926. P.ct. P.ct. P.ct: P.ct. P.ct. P.ct. P.ct. P.ct. 
pee 41, 92 54.83 3.25 54.32 45.29 .39 88.36 11.64 
: .00 3.09 54.24 45.27 .49 93.47 6.53 
52.82 47.14 .54 95.23 4.77 
51.08 48.13 .79 92.00 8.00 
48.90 50.24 .86 81.07 18.93 
43.52 55.67 .81 87.96 12.04 
35.87 63.31 .82 91.69 8.31 
35.37 63.88 .75 92.31 7.69 
56 38.84 60.26 .90 88.89 11.11 
22 44.73 54.62 .65 90.64 9.36 
96 50.31 49.24 .45 90.51 9.49 
05 54.31 45.21 .48 91.54 8.46 
39 47.78 51.58 .64 90.38 9.62 
51.51 3.45 56.31 43.29 .40 94.32 5.68 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES.—Market active and 
higher, all descriptions moving at “%c ad- 
vance over prices obtained last week. 
Movement was general, involving around 
120,000 hides, March take-off, leaving kill- 
ers again in well sold up condition on 
most descriptions. While advance was 
general, the light end continues strongest 
and was first to feel the advance. More 
light hides could readily have been sold 
at these prices, if available. Market gen- 
erally strong. 

Spready native steers 18c asked for 
stuck-throats, based on last sale of koshers 
at New York at 17%c. Heavy native 
steers sold in fair way at 14%c for regular 
points; one packer moved 3,000 St. Paul 
native steers at l5c, also %c up for that 
point. About 10,000 extreme native steers 
sold at 15c, or a full-cent over last actual 
sales for March, although market had been 
quoted nominally at 14%c. 

Butt branded steers sold at 14c; Colo- 
rados at 13%c. Heavy Texas steers 
brought 14c, light Texas steers 13c and 
extreme light Texas steers 13c. 

Heavy native cows moved at 13c for 
March. One packer sold around 20,000 
light native «cows, and other packers 
around 15,000, all at 14%c; more were 
wanted at this figure but not available. 
Branded cows sold to the number of about 
15,000 at 13c. 

Bulls quiet; native bulls last sold at 9%4c 
for regular points and 10c for St. Pauls, 
Jan. to March. Branded bulls last sold at 


9c for southerns, Jan. to March, and 
northerns nominally 8@8ic. 
SMALL PACKER HIDES.—Market 


active and higher; last trading in April 
take-off was full two cents over prices 
obtained for March hides. Around 33,000 
April hides have moved, the bulk of the 
trading being at 14%c for all-weight na- 
tive steers and cows and 13%c for branded. 
One local killer, who sold late last week, 
obtained 14c for all-weight native steers 
and cows and‘l3c for branded. Another 
killer moved Feb.-March bulls late last 
week at 94c for native bulls and 8%c for 
branded, not included in above total. One 
killer still holding entire April production, 
and another holding production of some 
outside plants. Some of the above April 
hides expected to be offered for re-sale 


later. 
COUNTRY HIDES.—Country hides 
continue strong and higher prices are 


talked for all descriptions. Asking 13@ 
13%c, selected, delivered, for good all- 
weights, around 47-Ib. avg. Heavy steers, 
12@12%c asked; heavy cows generally 12¢ 
asked. Asking 13@13'%c for good 45/60 
buff weights. Extremes in best demand 
and market strongest on these; generally 
asking 14Ac for 25/50 lb. and up to 15%c 
asked for 25/45 lb. weights, with some 
sales reported at the top figure. Bulls 
cenerally 9c, selected, asked. All-weight 
western branded priced at 114%4,@12c, Chi- 
cago freight. 

CALFSKINS.—With the strength being 
shown in the packer hide market gen- 
erally, and especially on the lighter end, 
calfskins appear to be priced rather low. 
The situation seems to have’ improved to 
some extent and market a little stronger. 
Ideas of prices still somewhat mixed; 
around 17%c generally asked and some 
holders have declined last trading price of 
17c for northern Februarys and 16%c for 
southerns. 

First salted Chicago city calfskins quoted 
around 16%c. Outside city skins around 
l6c. Resalted lots continue slow at 13% 
@l15c, selected. Straight countries priced 
around 13%c. 

KIPSKINS.—Packer kipskins waiting; 
priced nominally around 17c for natives. 


Late this week one packer ‘sold 5,000 
March over-weight kips at 17c for north- 
erns and l6c for southerns. Branded kips 
nominally 14c. 

First salted Chicago city kips quoted 
16@16%c. Outside city kips around 15%4c 
asked. Resalted lots priced at 144~@15%c, 
selected. Straight countries quoted around 
13%4c. 

Packer regular slunks steady to firm; 
last trading at $1.15 and this figure now 
bid, asking $1.20. Hairless slunks quoted 
70@/5e, according to percentage of No. 2’s. 

ORSEHIDES.—Market firm. Asking 
up to $5.50 for choice renderers, with full 
heads and shanks; good mixed lots have 
sold at $5.00, and ordinary country lots 
priced at Uae : 

SHEEPSKINS.—Dry pelts quoted 22@ 
24c per lb., according to section. Packer 
shearlings about unchanged; one packer 
sold a car at 92%4c, a steady price for sea- 
sonal run, these containing very few No. 
1’s; demand good and few being produced, 
and shearlings with good percentage of 
No. 1’s would probably bring around $1.05. 
Pickled skins a shade stronger; ribbies 
have sold at $7.00 and straight run quoted 
around $7.371%4, with last sale at $7.25. 
Packer wool lambs unchanged at $3.00 per 
cwt. live lamb, at Chicago. 

PIGSKINS.—No. 1 pigskin strips a 
shade easier and quoted nominally around 
7@7%c for carload lots and 6%c less car- 
load. Gelatine stocks fairly active and 
steady; highest bid 4%4c at Chicago; one 
contract for the year put through at 4%c, 
from eastern production point, to be used 
in the East. 


New York. 


PACKER HIDES.—Following the ad- 
vance in the western market, the few re- 
maining March hides were sold in this 
market at a like advance, natives bringing 
14%4c and Colorados 13%c. Butt brands 
quoted nominally at 14c. Spready native 
steers last sold at 17%4c for March, late 
last week. One packer sold around 1,400 
native bulls at 9%c. Market generally 
strong; good inquiries but no offerings of 
April hides, as yet. 

COUNTRY HIDES.—Country hides 
firm but rather quiet. Demand fairly good 
but dealers are very strong in their asking 
prices, and offerings are small; dealers un- 
willing to pay the advanced prices now 
asked. Asking 12@12%4c for heavy steers 
and cows; buffs held at 13@13%c; asking 
144% @15c for extremes. 

CALFSKINS.—Calfskins quiet but 
steady, with a rather general belief that 
market has about reached the bottom. No 
trading reported; some movement against 
old contracts. Asking from $1.60@1.80 for 
5-7’s; around $1.80 for, 7-9’s; and $2.75 for 
9-12’s. Kips, 17-lb. and up, last sold at 
$4.00; 12-17 lb. priced around $3.15. 

SREP Re 

CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending March 26, 1927, 3,653,000 Ibs.; 
previous week, 4,428,000 Ibs.; same week, 
1926, 1,782,000 lbs.; from Jan. 1 to March 
26, 58,107,000 Ibs.; same period, 1926, 
39,500,000 Ibs. 


Shipments of hides from Chicago for the 
week ending March 26, 1927, 4,569,000 lbs.; 
previous week 6,620,000 Ibs. same week, 
1926, 4,571,000 Ibs.; from Jan. 1 to March 
26, 69,034,000 lbs.; same period, 1926, 
67,008,000 Ibs. 


Do you know how to build your 
hide pack to avoid shrinkage and 
keep your hides in No. 1 condi- 
tion? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending reh 26, 1927. 


CATTLE. 
































930 
11 1,7 
New York and Jersey City... 8,934 8, 9,911 
Oklahoma City .........-b& ;- 5,361 138 
WR BR ek eerie bee 134,368 133,586 
CONE So cnkco ne sap sneuchines 133,200 000 
Tene OUP ccd icejadids. 008 28,159 18,991 
SIU c'c yess cudnnee se : 50,487 31,915 
Kast St. Louis 35,221 - 28,619 
AG POMOMIY :6 0. Guatds vibes okies 7,420 12,326 
CO OEY nn dias e Hae ccdeck 50,747 28,172 
NN sss caw ahavuete cs -+» 13,949 15,844 7,762 
Re eo 9,308 3,738 
WEEE, cca daxcndcaes Cas 14,025 16,257 18,272 
Indianapolis .............665 22,649 24,841 23,328 
M. Sheed tne dane askcens' 9,741 9,820 11,663 
New York and Jersey City... 47,208 47,077 43,571 
Oklahoma City .............. 4,977 6,669 5,300 
Total ..........,...4.¢....378,547 485,050 338,965 
SHEEP. 

SURCORE.> . . due. dade ckheee 33,922 74,886 
quae City 18,533 30,104 
WELL Pee 24,952 47,311 
Rast St. Louis 4,347 7,266 
ore eee ee 19,072 30,327 
DU OIET i. os in os bo ede deere 4,573 2,886 
Cudahy ........ 226 348 324 

Fort Worth . 2,858 2, 
Philadelphia 905 4,883 4,214 
Indianapolis . 144 6 
APR errs eat 415 3,257 3,645 
New York and Jersey City... 48,589 40,172 41,926 
Oklahoma City ..........0.0. 67 51 110 
Wot si css. ccc sbacgeeas 186,414 152,712 245,678 

—_o— 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending April 2, 1927, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ending Week ending Cor. week 
Apr. 2,°°27, Mar. 26,'27. 1926. 
Spready native 
8 


we OOF @18ax 17%@18ax 13%@14 
Heavy native 
eee @14% @l4 @11% 
ere Texas 
Enveness 14 @13% @11% 
Heavy | butt branded 
tuaidnees 14 @13% @1ly% 
Heavy Colorado 
abettese @13% @13 @l1 
Ex- sient ‘Texas 
Fe POO Rey @13 12% gio” 
Branded cows .. 13 12% 
pees! native 
verelus ee @13 12% b@13ax @10%ax 
Light Sega 
a rrr @14% pave ‘11 
Native bulls - $%4@10 cv 9ion 
Branded bulls ? @9 » 8n 
Calfskins ....... @17%ax a 1648 18 
i Ree @17ax Tax 15 
Kips, overw’t ...17N@168 16 16¥hax 14 
Kips, branded . @14n 12% 
Slunks, regular. ok 15b@1.20ax 1. 10a. tS 5 
Slunks, hairless.70 @75 70 60 
Light, Native, Butts, Colorado fn indi steers lic 
per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week 
Apr. 2, ’27. Mar. 26,’27. 1926. 
Natives, all 


weights ...... @14% @138'%4n 11 
Branded hds. @13% oun 10 
Bulls, native ... @ 9% 9 9%n 9 9% 
Branded bulls .. 8 Be vcuveese ’ 
ae 9 Sa @16%4ax 16 16% @15\%n 

| ere 16 @16%ax 154@16n @13n 
Slunks, regular .90 @95n 85 @90 @T5n 
Siunks. hairless. 

NE rr 40 @45n 40 @45n @30n 


COUNTRY HIDES 
Week ending Week ending a week 
Apr. 2, '27. Mar. 26, ’27. 
re nu 


Heavy steers ...12 A, ba Y i 


Heavy cows .. @l2ax 11 
errr 18 @13%ax 12 4 rh 34% 
Extremes . 144% @15%ax 14 15ax un 12 
WR vo waste nes Sax 9ax 8 
Calfskins ..... @13%ax tisteax 13 14 
RS eee @13%ax @13%ax 11 12 
Light calf ...... 1.00@1.10 1.00@1.10 70 @80 
Deacons ........++ 1.00@1.10 1.00@1.10 60 . 


Siunks, regular..60 @70 9@ 70 60 


Slunks. hairless .15 @25 15 
Horsehides .....4.25@5.50ax 4.25@5.25ax 3.75@4.00 
Hogskins ....... @40 20 
SHEEPSKINS. 
Week ending Week ending Cor. week 
— = "27. he 26,'27. 1926. 
— es rt ee a 4 2. 2. 
rs, shearlgs. 
Dry pelts ...... Ln me 22 24 
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= JCE AND REFRIGERATION 


ICE NOTES. 


Improvements, to cost $25,000, are be- 
ing. made .on thé. plant of the Marianna 
Ice and Storage.Company, Marianna, Ark. 
The president of the Company is f. S. 
Wahl, Caruthérsville, Mo. 

A cold storage plant is being'erected in 
E} “Monte, Califi.; by C. A. Baker, propri- 
etor of the El Monte Ice Company. Cost 
of the néw plant will be $7,500. . 

A cdld ‘storage plant, costing $800,000, 
with storage space of 1,500,000 cubic feet, 
will beefected at Orlando, Fla., by the 
Canaveral,, Orlando and Southwestern 
Railroad. The railroad company plans to 
build a chain of storage plants along the 
road, the largest of which will be at Can- 
averal. :» ; 

Roscoe Gray will erect a modern ice and 
cold: storage plant in Lyndon, Kans. 


A cold storage plant is being erected in 


Boone, N: C. County Commissioner Roby 
Greer is in charge of the construction. 

The Public Service Co. plans to erect a 
cold storage building and ice dock on 
West First street, Afton, Okla. 

John Dudley has announced that the 
M. G. Clyner Co. will erect a cold storage 
plant in Houston, Texas. 

The Toppenish Ice & Cold Storage 
plant, Toppenish, Wash., of which D. R 
Moisey is manager, was recently damaged 
by fire. 

Mayor S. E. Turner announces that 
plans are in progress for the erection of a 
$1,000,000 cold storage plant in Chester, 
"a 


The new $4,000,000 cold storage ware- 
house of the Great Lakes Terminal Ware- 
house which. will be opened soon in De- 
troit, Mich., has a total capacity of 6,000,- 
000 cubic feet, one third .of which is for 
cold storage space. The building has the 
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This is the Time of Year to Consider 


. . . Be ready for hot weather before it is 
upon you.. 
ELECTRIC refrigeration. . 
best and most economical and soon pays 
itself in greater profits, reduced 
spoilage 
Juruick Automatic Units provide electric 
refrigeration at its best. 


for 


Refrigeration . 


.. Of course, you want 


.. It’s the 


and general efficiency... . 


Send for Juruick folder 








Juruick * a 

Refrigerating American Engineering Company 
| “a 2425 Aramingo Ave., Philadelphia, Pa. 
4 











Durable 
Reliable 


Economical 


Somebody 
near you 
has one 


arctic Uorizontal 
Ammonia Compressor 











The Arctic Ice Machine Co. 


Canton, Ohio 





The Arctic Junior 
Self-Contained 
Refrigerating Machine 


Leak Proof 
Fool Proof 


Uniform 


We'd like 
to hear 


from vou 





latest improvements in cold storage equip- 
ment, including a new system of internal 
circulation which it is said, will eliminate 
all air movement difficulties. The man- 
ager of the company is John T. Spencer, 
and Harry Jones will have charge of the 
cold storage department. 

City Commissioners of Leesburg, Va., 
plan to erect a storage and ice plant at a 
cost of about $45,000. 

C. S. Hammatt, state engineer, and C. 
F. Leach, secretary of the Jefferson Coun- 
ty Chamber of Commerce, are in charge of 
a cooperative cold storage plant which will 
be erected in Monticello, Fla., by the state 
of Florida and Jefferson County,.at a cost 
of about $35,000. 

Plans are in progress for the erection of 
a $45,000 cold storage and refrigerating 
plant in Fort Wayne, Ind., by the Sherman 
White Co. H. W. Davidson is secretary 
and general manager. 
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Lon Blihine Plaits 











For the 


Meat Products 
Industry 


Horizontal Compressors 
8 tons capacity and up 


Vertical Compressors 
1 to 18 tons 


Complete Data Promptly 
Furnished 


The Vilter Manufacturing Co. 


Est. 1867 


806-826 Clinton Street 
Milwaukee, Wis. 
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You, too, can get these results 


just as soon as you install the Browne Cold Air Circulation and 
Humidity Control System, patented Nov. 11, 1924; July 13, 1926. 
It solves the problem of moisture and spoilage, which confronts 
every meat packer and sausage manufacturer. These conditions 
and losses need no longer be tolerated. 


My personal attention will be given your inquiry. Write today 


Milton W. Browne, Consulting Expert 


Inventor and Manufacturer 


Browne’s Cold Air Circulation and Humidity Control System 
and the Browne Defroster 


3103 Coleman Road Kansas City, Mo. 


Member American Society of Refrigerating Engineers , 
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COOLING THE MEAT MARKET. 

Modern progressive retailers recognize 
the necessity of efficient refrigeration for 
their meat markets, and are accordingly 
installing new equipment in their cooling 
rooms or replacing old machinery. 

The York Manufacturing Co., York, Pa., 
manufacturers of ice making and refrig- 
erating equipment, lists the following re- 
tailers who have recently installed York 
machinery: 

M. H. Blumenthal Meat Market, 5620 
Santa Monica boulevard, Los Angeles, 
Calif., one 2-ton self-contained refriger- 
ating machine. 

D. W. Piggly Wiggly Co. Meat Market, 
Montrose, Colo., a 1-ton self contained re- 
frigerating machine. 

Fred S. Kogod Meat Market, Washing- 
ton, D.C. ‘a i- ton self-contained refrig- 
erating machine 

Adelhart & ‘Brule Meat Market, As- 
sumption, Ill., a 1I-ton self- contained re- 
frigerating machine. 

John Frunzar, 502 N. Root street, 
Aurora, IIL, a 1-ton self-contained refrig- 
erating machine. 

J. B. Friedrich Grocery & Meat Market, 
Wood River, IIl., one 2-ton self-contained 
refrigerating machine, 

E. E. Fanestil Grocery & Meat Market, 
Hoisington, Kans., one 3-ton_ self-con- 
tained refrigerating machine. 
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George C. Hetzenecker Meat Market, 
St. Paul, Minn., a 1-ton self-contained re- 
frigerating machine. 

Louis Lauer Meat Market, St. Paul, 
Minn., 676 Winslow avenue, a 1-ton self- 
contained refrigerating machine. 

Ruben Meat Market, Hollandale, Miss., 
one 2-ton self-contained refrigerating ma- 
chine. 

William Binder Meat Market, 5212 De- 
lor street, St. Louis, Mo., a 1-ton self-con- 
tained refrigerating machine. 

N. Fehrenbach, Jr., Grocery & Meat 
Market, 43 Gibson avenue, St. Louis, Mo., 
one 2-ton self-contained refrigerating ma- 
chine. 

William Kronmueller Meat Market, 4134 
N. Newstead avenue, St. Louis, Mo., a 1- 
ton self-contained refrigerating machine. 

George Mehringer Grocery & Meat Mar- 
ket, 28 N. Sarah street, St. Louis, Mo., 
a l-ton self-contained refrigerating ma- 
chine. 

Piggly Wiggly Nevada Co. Meat Mar- 
ket, Reno, Nev., one 4-ton self-contained 
refrigerating machine. 

George Pigors Meat Market, 60 Clinton 
street, Albany, N. Y., a 1-ton self-con- 
tained refrigerating machine. 

Fiske & Floyd Meat Market, 27 Main 
street, Hudson Falls, N. Y., one 2-ton 
self-contained refrigerating machine. 

Carl F. Ranzenbach Meat Market, Titus 


avenue & Cooper Road, Irondequoit, 








pearance of the breed of Huskeys. 


frigerating machines are proving it. 


formation: write. 


Every traveler to the frozen north 
becomes enthusiastic over the endur- 
ance ability of the Eskimo Dog or 
Huskey. 


Refrigerating Engineers are equally 
enthusiastic over the durability and _per- 
formance of the Frick machine. It 
huskey: it has the strength and fine ap. 
will handle the coldest job, and do it 
well, Thousands of Huskey Frick Re- 


is 


Investigate for yourself: get full in- 





The 
HUSKEY 














Closer; the Stevenson 
Stand Open ;” 


1511 West Fourth St. 


Get the 1927 Stevenson Door Book 


FR It tells why Stevenson Regular 
Doors are the quickest, 
tightest sealing of all regular doors. 

Tells all about the Stevenson’s 1922 Door 

“Door that Cannot 

the Stevenson Overhead Track 
Door with positive acting port shutter. 
Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 


easiest, 











Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 
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N. Y., one 2-ton self-contained refriger- 
ating machine. 

Tobin & Monahan Meat Market, 37 
Main street, Lake Placid, N. Y., one 4-ton 
self-contained refrigerating machine. 

Joseph S. Hendy Meat Market, 35 
Chestnut street, Oneonta, N. Y., one 2-ton 
self-contained refrigerating machine. 

Dalberth Bros. Meat Market, 248 Mon- 
roe street, Rochester, N. Y., a 1-ton self- 
contained refrigerating machine. 

Patterson Bros. Grocery & Meat Mar- 
ket, Greensboro, N. C., one 2-ton refrig- 
erating machine. 

A. S. Engeland Meat Market, Clifford, 
N. Dak., a 1%4-ton refrigerating machine. 


— fe 


MARCH MEAT TRADE BETTER. 
(Continued from page 30.) 
was virtually at a standstill except for a 
limited buying of hams for future .ship- 
ment. 

Trade with the continent also was dull. 
At times, there was a little better demand 
in Germany for lard from stocks previ- 
ously landed, but the trade was not steady. 

The demand for oleo oil decreased, and 
there have been few inquiries during the 
last three weeks. 


Slow Trade in Pork. 


In the domestic field, apart from a 
slight improvement in the demand for 
fresh pork, the trade in pork products was 
not very satisfactory. At times the eastern 
markets were oversupplied with fresh 
pork and some of the product had to be 
frozen. Green hams declined somewhat 
around the middle of the month, but then 
steadied. 

The trade in smoked meats has been 
only fair. 

Dry salt bellies advanced sharply, then 
declined somewhat. Certain dry salt cuts 
such as fat backs, plates, and butts, are 
unusually cheap at present. Dry salt 
stocks are limited and with the Southern 
planting season closely at hand, a seasonal 
improvement in the trade is expected. 

The volume of the domestic lard trade 
was fairly satisfactory, but prices were 
relatively low. 

Hog prices declined somewhat but, with 
operating costs added, still are higher 
than the value of the products on the basis 
of current markets. However, the rela- 
tionship between costs and current prod- 
uct values showed considerable improve- 
ment as compared with the previous 
month and with the first part of March, 
and at the close of the month was more 
favorable than it had been in _ several 
weeks. 

The quality of the hogs which came to 
market showed some improvement, but 
there was an increasing number of ani- 
mals with rough skins among the receipts. 


Beef Market Draggy. 


With light receipts prevailing through- 
out the month, cattle prices showed a 
rather steady advance. Heavy steers and 
low-priced cattle were especially scarce 
and showed the strongest advances. 

The market for dressed beef opened 
slow and draggy, owing to a limited de- 
mand, and continued slow until the closing 
days of the month when a_ shortened 
supply brought a better demand at higher 
prices. 

Hide stocks sold fairly close to produc- 
tion at steady to strong prices. 

Sheep and lamb receipts were smaller 
than last month and considerably smaller 
than a year ago. The short supply in- 
creased values during the second week to 
a new high point for the year, but eased 
off a trifle toward the close, with a slight 
up and down market throughout the 
month. 

With increased and decreased supplies 
from week to week the market for the 
dressed product was correspondingly 
erratic, and reached the highest price so 
far this year. 
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Here are two more “Special Deliveries” 
Trim Internationals for Light Loads 


HEN you are in the market for the comfort for the driver, lots of load capacity, 
best value in a small truck—a speedy, extra spring construction to save the truck 
good-looking truck that will cost you little whether loaded or empty, and speed and 
to buy and little to run—a sturdy truck to sturdiness to spare. A wonderful engine. 


carry your loads— Bodies to suit your hauling. 

Be sure to see the new light Inter- Carry your loads in this new Inter- 
national, the “Special Delivery,” for loads national and join the thousands of loyal 
up to 34 ton. International owners. One of our 125 

This model has everything you can want Company-owned branches is near you— 
for fast day-after-day delivery. Every part you'll always have service on International 
is designed for truck service—it is low- trucks. Let us demonstrate the “Special 
loading, it has quick pick-up, easy steering, Delivery” for you. 


Write for “Special Delivery” catalog 


Other Internationals include the 14%4- and 1'-ton Speed 
Trucks (4- and 6-cylinder) and Heavy-Duty Trucks up to 5 tons 


INTERNATIONAL HARVESTER COMPANY 
OF AMERICA 


(Incorporated) 
606 S. Michigan Ave. Chicago, Il. 
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Chicago Section 


W. E. O’Niel, of the Cudahy Brothers 
Company, Cudahy, Wis., was in Chicago 
this week. 


Frank Kohrs, secretary and treasurer of 
the Kohrs Packing Co., Davenport, Ia., 
visited in Chicago this week. 


Carl M. Aldrich, fA the Morton-Gregson 
Co., Nebraska, City, Nebr., called at THE 
NATIONAL PROVISIONER offices this week. 


W. B. Cassel of W. B. Cassel & Co., 
well known New York packing house 
broker, spent several days in Chicago this 
week. 

W. F. Price, vice-president and general 
manager of the Jacob Dold Packing Co., 
= N. Y., was a Chicago visitor this 
week. 


Jay E. Decker, president of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
was in the city on business during the 
week. 

W. J. Wilson, of the Sturtevant and 
Haley Beef and Supply Co., Sommerville, 
Mass., made a trip to Chicago this week 
on business. 


V. G. Mount, of the by-products depart- 
ment of the Harrison, N. J., plant of Swift 
& Company, transacted business in Chi- 
cago this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 36,620 cattle, 14,116 calves, 83,474 
hogs, and 29,040 sheep. 


J. L. Wilde, for many years connected 
with the operating end of the packing 
business, has sold his interest in the Loup 
Packing Company at Grand Island, Nebr., 
and is spending some time in Chicago. 





H. C. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Instal- 
lations, Investigations 
1134 Marquette Bldg. CHICAGO 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Weed J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 
314 Erie Bidg. Packing House 
Cleveland, O. Specialists 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending March 26, 1927, on shipments sold 
out were as follews: Cows, common to 
good, 10c@13.50c; steers, common to 
medium, 13c@16c; steers, good to choice, 
16c@20c, and averaged 14.47c a pound. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


THE COURTEOUS MAN— 


—Finds that courtesy is a good rec- 
ommendations anywhere. 


—Creates an atmosphere of friend- 
liness for himself everywhere. 

—Discovers that courtesy always 
sells more goods than a catalog. 


—Meets fewer people that he has 
reason to dread. 


—Finds that courtesy costs little 
and pays big. 

—Need never be suspected of weak- 
ness because of his courtesy. 


—Believes that God will treat him 
with courtesy when it comes his 
turn. 




















Provision shipments from Chicago for 
the week ending March 26, 1927, with com- 
parisons, are reported as follows: 


Cor. 
Last week. Prev. week. week, 1926. 
Cured meats, Ibs. ..13,255,000 12,256,000 17,159,000 
Fresh meats, lbs. . .38,964,000 40,504,000 43,691,000 
Lard, lbs.......... 7,627,000 7,011,000 9,299,000 


EE SUES 


Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 


TWO ARMOUR MEN PROMOTED. 
F. M. Sherwood, general manager of 


the Sioux City plant of Armour and Com- 
pany, has been transferred to Chicago 
headquarters, where he will assist in the 
general hog buying for the firm. He has 
been manager of the Sioux City plant for 
a number of years, and has made a repu- 
tation for himself as a skilled packing- 
house executive. 

His place at Sioux City has been filled 
by T. J. Dee, manager of the Indianapolis 
plant. Mr. Dee has been with the com- 
pany for several years, and has had charge 
of the Indianapolis plant for the past two 
years. Before that he-was assistant man- 
ager of the St. Paul plant. 

scant sbneas 


SWIFT EMPLOYES GET DIVIDEND. 

Thirteen thousand employes of Swift & 
Company received checks this week agegre- 
gating $360,000 as their share in the reg- 
ular quarterly dividend of the company. 
That number of the 50,000 employes own 
a total of $18,000,000 worth of stock in the 
company, and their annual dividends total 
$1,440,000, according to C. A. Peacock, 
secretary of the company. 

The company has afforded its employes 
special facilities for acquiring stock, 
limited amounts of it being sold at par 
and other shares being sold at the market 
value on extended payments, thus making 
the purchase easy. 


EASTERN PACKERS MEET. 

A number of packers on the Atlantic 
seaboard met in New York on March 18 
and formed the Eastern Meat Packers As- 
sociation. This is a local association or- 
ganized to look after the interests of East- 
ern packers in certain matters of local im- 
portance. Meetings will be held monthly. 

The officers of the association are: 
President, F. M. Tobin, Rochester Pack- 
ing Co., Inc., Rochester, N. Y.; vice-presi- 
dent, Jos. M. Emmart, Emmart Packing 
Company, Louisville, Ky.; secretary-treas- 
urer, Geo. A. Casey, Wilmington Pro- 
vision Company, Wilmington, Del. _ 

The next meeting will be held April 22. 





Packing House Products 


Oldest Brokers in Our Line 


The. - 


Tallow Tankage 

e 
Grease © Bones 
Previsions Cracklings 
Oils «@ Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Kef. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Bight Phones Postal Telegraph Building 

Ail Working CHICAGO, ILL. 


Packing House & Cold Storage 





C. W. RILEY, Jr. 
BROKER 


21€9 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Walter L. Munnecke 


rw les 2 & Munnecke Co. 


Construction; Cork Insulation & 
Overhead Track Work 


me mer Detroit, Mich. ™* gener 
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M. P. BURT & COMPANY 


Engineers & Architects 


206-7 Falls Bldg., MEMPHIS, TENN. 


INDUSTRIAL 


J 


ANALYSIS 


ESIGN 
WAGE PAYMENT 
PLANS : 


METHOOS 
ACCOUNTING 





GRICE ASSOCIATES 


MINNEAPOLIS, 








Consultants to Management 
METROPOLITAN BANK BLDG. 
MINNESOTA 








Chas. F. Kamrath H. C, Christensen 


KAMRATH & CHRISTENSEN 
Specialized 


Architectural and Engineering Service 


Packing Plants, Cold Storage, Car Icing 
111 W. Jackson Bivd. Chicago, Il. 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEBANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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Meat Trade in Germany 
Frozen Beef to Pay Duty July 1 
With No Limit on Imports , 
(Staff Correspondence of The National Provisioner.) 


Hamburg, Germany, March 18, 1927. 
The fight for free trade in frozen beef 


in Germany will be settled by the first of . 


July, 1927. Up to that date 10,000 tons of 
this product may be brought in monthly 
free of duty, and is distributed by the 
government among a limited number of 
importers. 

After the first of July this year imports 
of frozen beef will be unlimited, but there 


will be a duty put on this product, the- 


amount of which will be determined by 
the Reichstag in the near future. 
Many Cooperatives Sell Meat. 

The retailing of meats of all kinds in 
Germany by cooperative societies has 
shown an enormous growth recently. 
However, the people are awakening to the 
fact that in many cases they pay more 
for their meat in such places. Prime 
Minister Bruce of Australia gave what 
may be a reason for this in a recent speech 
before the members of the Labor Party in 
London, when he said, “I believe private 
enterprise offers more incentive to insure 
fair play.” 

Prices for hogs in Germany have de- 
creased to 13%c per American pound live 
weight. Many people believe that another 
fall in prices of from 5 to 10 per cent may 
follow, as many farmers are now trying 
to, get rid of their hogs. 

With living expenses very high in Ger- 
many, and comparatively high duties on 
food stuffs, it does not pay to fatten hogs 
when prices are below 1l6c per pound. 
Therefore the prices for small pigs for 
fattening are very low at present. 

German Situation Reflected Here. 

The American packer has felt this state 
of affairs in the German hog market, as 
evidenced by the decrease of exports, es- 
pecially fat backs and barreled pickled 
hog livers. 

Good cattle are always high in Ger- 
many, the price being from 12 to 13c per 
American pound. This shows, as in Eng- 
land, that the duty free importation of 
frozen beef has little effect on the price 


of fresh beef from domestic cattle. 

How prices and taxes run in Germany 
is shown by the fact that a steer of 850 
lbs. live weight has to pay expenses of 
— $11, figured on the following basis: 

Dresden is the capital of the German 
free state of Saxony. When a steer is 
brought in to be slaughtered it is subject 
to a 12 mark Saxon government tax; then 
comes 15 marks for insurance against con- 
demnation; then 10 marks 20 pfg., ex- 
penses for the abattoir authorities; 4 
marks 50 pfg. for slaughtering the animal; 
4 marks general expense, and 1% mark for 
ticket of entrance, making a total of 46 
marks 20 pfg., or exactly $11 United States 


money. 
a 
JAN. MEAT CONSUMPTION STEADY 
Meat consumption in the United States 
during January, 1927, at 1,058,000,000 Ibs., 
showed a slight decrease from the De- 
cember, 1926, figure of 1,067,000,000 Ibs., 
and from the 1,072,000,000 Ibs. of January, 
1926. 


The per capita consumption remained 
practically steady for the month, being 
9.0 lbs., both in January, 1927, and De- 
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cember, 1926. This figure, however, 
showed .2 Ib. decrease from the per capita 
canagmpeion in January, 1926, which was 
.2 Ibs 

Beef and veal showed a per capita con- 
sumption of 3.8 lbs. in January, 1927, com- 
pared with 4.1 lbs. in December, 1926, and 
4.0 lbs. in January, 1926. Total consump- 
tion of beef and veal in January, 1927, 
amounted to 449,000,000 Ibs., compared 
with 479,000,000 Ibs. in December, 1926, 
and 463,000,000 Ibs. in January, 1926. 

Pork showed a per capita consumption 
of 4.8 lbs. in January, 1927, compared with 
4.6 lbs. in December, 1926, and 4.9 Ibs. in 
January, 1926. Total consumption of pork 
amounted to 565,000,000 Ibs. in January, 
1927, compared with 542,000,000 Ibs. in De- 
cember, 1926, and 567,000,000 Ibs. in Janu- 
ary, 1926. 

Lamb and mutton showed a per capita 
consumption of 0.4 lb. in January, 1927, 
compared with the same amount th De- 
cember, 1926, and in January, 1926. Total 
rege tyr en of lamb and mutton amounted 
to 44,000,000 Ibs. in January, 1927, com- 
pared with 45,000,000 Ibs. in December, 
1926, and 43,000,000 Ibs. in January, 1926. 

Sects 


U. S. LIVESTOCK SLAUGHTER. 
Livestock slaughtered at 64 markets in 
the United States during February, 1927, 
with comparisons, is reported as follows 
by the U. S. Department of Agriculture: 
Cattle. Calves. Hogs. Sheep. 


Baltimore ..... 6,416 1,509 62,283 1,833 
Brooklyn ...... 6,222 6,207 ae 26,311 
BUTONO sin enisss 6,990 2,890 50,018 9,762 
Chicago ....... 147,125 47,869 428,488 232,332 
Cincinnati ..... 10,542 6,061 65.685 3,320 
Cleveland ...... 8,541 6,611 58,593 12,958 
DOE  iriesicas 6,773 1,552 33,238 15,509 
i. Se eee 6,873 5,919 67,618 25,477 
Pt. Worth ..<... 23,761 13,696 32,845 10,019 
Indianapolis ... 15,852 4,365 109,353 3, 

Jersey City .... 4,041 7,475 47,847 29,805 
Kansas City ... 75,991 19,423 178,480 75,440 
Milwaukee .. 12,506 50,273 89,521 3,088 
Natl. Stock Yds. 27,957 5,608 108,610 20,107 
New York ..... 25,771 39,856 92,462 152,824 
i Ee eae 69,951 7,117 150,719 111,468 
Philadelphia ... 7,431 7,737 73,680 16,073 
St. Louis ...... 11,836 3,336 124,825 8,537 
Sioux City .... 36,005 6,842 161,928 36,236 


South St. Joseph 29,722 6,755 75,017 91,191 
South St. Paul. 37,106 64,570 208,281 28,789 
Others ........ 122,921 61,002 1,180,609 95,921 


Total: Feb., '27 700,423 376,668 3,394,560 1,005,635 
Feb., '26 694,616 378,308 3,351,165 987,730 
8 mos, ended 

Feb., 1927 ...6,962,251 3,277,787 27,465,265 8,857,924 
8 mos. ended 

Feb., 1926 ...6,907,257 3,451,406 27,215,420 8,157,746 

Goats slaughtered at all establishments, 
February, 1927, 366. 

Inspections of lard at all establishments, 
133,220,057 inspection lbs.; compound and 
other substitutes, 51,021,108 inspection Ibs.; 
sausage chopped, 53,774,113 inspection lbs. 

Corresponding inspections for February, 
1926: Lard, 139,610,654 inspection Ibs.; 
compound and other substitutes, 39,146,798 
inspection pounds; sausage chopped, 54,- 
732,741 inspection Ibs. (These totals of in- 
spection lbs. do not represent actual pro- 
duction, as the same product may have 
been inspected and recorded more than 
once in the process of manufacture.) 

sale 

PORK AND LARD TO ENGLAND. 

Bacon imports into Great Britain dur- 
ing February, totaling 69,776,000 lbs., were 
the smallest since August, 1926, being 
5,600,000 Ibs. under January, but well in 
excess of February, 1926. The heaviest 
declines occurred in receipts from the 
United States and Canada, the figure for 
the latter country being the smallest for 
any month of the last two years, accord- 
ing to information cabled by the American 
agricultural commissioner at London. 

Ham imports, at 6,496,000 Ibs., were 
slightly under the January figure, but less 
than half the figure of a year ago. Lard 
imports were also light, reaching only 19,- 
236,000 Ibs. against 21,665,000 Ibs. for the 
preceding month, and 24,291,000 Ibs. in 
February of last year. 
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CHICAGO LIVESTOCK. 














RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Mar. 21........ 16,513 2,787 46,116 7,001 
Tues., Mar. 22....... 11,625 3,605 18,768 12,893 
by MEME. BB econ 8,115 1,985 18,756 14,571 
Thur., Mar. 24....... 12,137 4,780 29,535 18,700 
Prt. Mar. 2. .....c4- 2,470 304 22,562 
Sat., Mar. 26........ 47 219 6,346 5,775 
Total last week...... 50,907 18,810 137,078 63,249 
Previous week ...... 47,870 13,395 169,264 54,021 
Year ago ............ 61,080 16,801 144,880 94,884 
Two years ago....... 54,601 21,642 127,529 70,508 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Mar, 21........ 4,310 372 «18,477 691 
‘Tues., Mar. 22....... 3,012 223 7,860 6,179 
Wed., Mar. 23....... 3,125 70 8,856 3,820 
Thur., Mar. 24....... 3,375 238 3,880 3,212 
Fri., Mar. 25......... 1,578 7 8,881 3,232 
Sat., Mar, 26........ 68 12 _ 3.006 1,179 
Total last week...... 15,463 922 39,950 18,313 
Previous week .. ne 40,554 17,6982 


949 
Year ago ....... 1,642 e053 21,411 
Two years ago 964 
Receipts at Chicago Stock Yards thus a this year 
to March 26, with comparative totals: 


#8 
g 








1926. 
Cattle 230,068 
Calves 63,910 
Hogs 590,697 
Sheep 356,332 


Combined weekly hog receipts at eleven markets 
for week ending March 26, with comparisons; 








Week ending March 26..........-..00eeeeeweee 488,000 
Previous Week ....ccescesecsececerecece ++.» -656,000 
WI Gy bcc cnt hc0b wod0 cs ua boued oevneeedackese 519,000 
SO iaivncs cae Si cbs Cad cccvodeuccsonacnasanRe 510,000 
Torin oc tanec petahardintd cbeceruseseaenseen 786,000 
Pv ok Kick ae wdidlened cap ths Hao ek cupe hee ebeeee 000 
,) | en ere are eran erty eee ee eee el 489,000 








Combined receipts at seven markets for the week 
ending March 26, with comparisons: 
*Cattle. Hogs. Sheep. 

















Week ending March 26, .158,000 419,000 173,000 
Previous week -157,000 493,000 150,000 
1 A Sra - 193,000 450,000 261, 

1925 .. + + +182,000 435,000 208, 

1vz4 .. iy 6s ae bse 172,000 665,000 160,000 
SOR MG Riss 40 ce gnrnwedee 174, 688,000 208,000 
GUE ke cidnnccdssscaseey 150,000 380,000 163,000 


Combined receipts at seven points for the year to 
March 26, with comparisons: 


*Cattle. Hogs. Sheep. 
NE ic ksciceecins 2,055,000 6,121,000 2,384,000 
pS Re cere 2,302,000 6,364,000 2,665,000 
eee 2,260,000 8,423,000 2,403,000 
VOOR hii ccc saveseee 2,311,000 9,457,000 2,447,000 
QUE his ope daouaden 2,330,000 8,569,000 2,644,000. 
WR sccatccdsesseys 2,174,000 6,213,000 2,389,000 


*Previous to 1927 calves at Omaha, St. Louis and 
St. Joseph counted as cattle. 


Chicago Stock Yards receipts, average weight and 
top and average prices for pe with com: sons: 


verage 
eeateer weight——Prices—— 
received Ibs. Top. Average. 


ct: ik) EEE Pee 136,700 241 $12.25 $11.25 
Previous week ........... 169,264 244 12.20 11.40 
RUE Sas eek te sd cwcsseanes 144,380 248 13.75 11.75 
BMD Gs die $0 8a oe eae ake 127,529 230 14.20 13.65 
MA 5 sin.) <a. 204,481 236 7.00 7.85 
Ce 197,188 239 8.65 8.20 


- 183,540 240 _10.60 10.05 


Av. 1922-1926 161,400 “239 $10.95 $10.20 
*Receipts and average weight for week ending 
March 26, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending Mar. 26. es 70 $11.25 ‘ou $15.20 














Previous week ......... 0.35 11.40 be 14.70 
| ESS SAP ey 10:30 11.75 7.95 138.05 
ME Dives cass eM aeebeswe 10.35 13.65 8.50 15.45 
BE aia cic ctiekoawwie eee 9.55 7.385 10.00 15.90 
SEE Sirkyeatesys) codense 9.05 8.20 8.00 13.65 
SE tiara ch cc sc ee dleceds 7.75 10.05 9.50 14.00 
Av. AGQP-1006 |... acces $ 9.25 $10.20 §$ 8.80 $14.40 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yurds: 

Cattle. Hogs. Sheep. 
*Week ending March 26. ..35,400 96,800 45,400 
Previous week od 
1926 .. 










: 88,744 87,54 
1924 .. . 84,910 138,937 45,006 
*Saturday, March 26, estimated. : 
Chicago packers hog slaughters for the week endin, 
7: 


26, 
PY ek Bh PEP ETT ONT eee ee Te hae ae re 18,300 
AMG RIAN oink a 60s is ean tee tasnne vs tepae 2,406 
DOME Miler s a0 5 50 hib cr a v:b0000 ieee pea yeeseen 8,500 

RRR eae er reer is A ae eae ys 4,100 
DE Re reer UL CMe eet 900 
WR Be a in kas anche id cle dn vec vcs sewn 15,000 
Boyd-Lunham a Wan ob Paes Sink 





e 
Miller & Hart ..... 
Independent Packing 
Brennan Pac Co. ; 
Agar beara NP ae crv enee Saha Deli aeaawen 
Other 





(For Chicago livestock prices see > page 49.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot eens, Thursday, 


March 31, 1927 
Green Meats. 
Regular Hams— 


Boiling Hamse—(house run) 
16-18 Ibs. 
18-20 lbs. avg 
20-22 lbs. avg 


Skinned Hams— 





Extra short clears, 35/45 
Extra short ribs, 35/45 


PURE VINEGARS 


‘soy @ei 
20% @21 


soi 


@23 
@22 
@20% 
@20% 
@20 
@,20 


@23 
«23 
22 3 
@sl% 

9 


20 
@19% 


14% 
@13% 
@13% 
@13% 
@13 


@24 
@23 
@22 


@20 
@18% 
@18 


@22% 

@22 

@21 
@21\% y 


DE cocddses sepdcessyuecceber +4 @21 

















FUTURE PRICES. 
Official Board of Trade Range of Prices 











SATURDAY, MARCH 26, 1927. 
Open. High. Low. Close. 
LARD— 
MS tecte ees woes 12.42% 
WO Sacxi sss 12.50 12.50 2.50 
July aaa oe 12.72% 12.70 12.70 
16.90 
16.60 
14.80 
14.35 
MONDAY, MARCH 28, 1927. 
Open. High. Low. Close. 
Age 12.30n 
37 4-40 12.40 12.30 12.37%ax 
12.60 12.52% 12.6vax 
12.82% 12.72%4-75 12.77% 
eh v's 12 -85n 
CLEAR BELLIES— 
| Se 16.65 16.65 16.60 16.60ax 
WUD css bex 16.10 16.10 16.10 16.10 
SHORT RIBS— 
ER ae 14.60 14.6214 14.60 14.624b 
gE eRe jane ee 14,.20ax 
TUESDAY, MARCH 29, 1927. 
High. Low. Close. 
bis sein aint 12.37%n 
12.45 12.32% 12.45 
12.65 12.52% 12.65b 
12.87% 12.77% 12.8714b 
12.90 12.82% 12.90b 
16.50 16.50 16.50 
ve sas 16.10n 
14.80 14.70 14.80b 
14.20 14.15 14.20 
WEDNESDAY, MARCH 30, 1927. 
Open. High. Low. Close. 
LARD— 
Se ee i i 19 By 
May 47% 12.42% 12.42 
July 12.67% lé.us4yg herd 
Sept. 12.8214 12.82% 
Oct. pare 12.90n 
16.50 16.20 16.20 
16.10 15.80 15.80ax 
14.75 14.45 14.45ax 
14.00 13.85 13.85ax 
THURSDAY, MARCH 31, 1927. 
Open. High. Low. Close. 
LARD— 
Mar. -12.42\% 12.42 12.35 12.35 
Noa weed 12.45 12.4714 12.35 12.35 
12.65 12.67 12.60 12.60ax 
RS 12.87%4-90 12. _ % 12.80 12.82% 
ee chee cd < sac ends 12.87%n 
CLEAR BELLIES— 
NY ghk cs gig 16.25 16.27% 16.20 16.20ax 
ERs v<08 de08 15.80n 
SHORT RIBS— 
See 14.50 14.50 14.50 14.50b 
DT ne ceckha beet sees <ive's 13.85b 
FRIDAY, APRIL 1, 1927. 
Open. High. Low. Close. 
LARD— 
| Se 18.35-37% 12.40 12.30 12.3 
duly. ...... 12.57% 12.60 12:52%4-55 12:60 
Sept yee 12.75 ee. 127 5 12.80 
NN oy daicoece un x iF ceies ad 2.87%4n 
CLEAR BELLIES— 
BR 16.20 16.20 16.20 16.20 
Re ee waves sews 15.80n 
SHORT RIBS— 
SNE 4h esce one 4.55 14.60 14.55 14.60 
NS ga 13.90 13.90 13.90 13.90b 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 














April 2, 1927. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, March 31, 
1927, with comparisons, were as follows 























Week Cor. 
ending Prev. week, 
Mar. 31 week. 1926. 
py ee EP Ore 9,562 8,925 3,008 
Anglo-Amer. Proy. Co.... 3,938 3,282 1,808 
oe 2) ee eee 11,788 6,919 5,968 
6. H. Hammond Co...... 6,158 4,491 811 
Morris & Co.........5-.. 7,238 8,468 3,425 
Wilson & Co............ 9,740 8,237 4,442 
Boyd-Lunham Co. ....... 5,330 3,462 3,308 
Western Pkg. & Prov. Co. 7,476 6,822 6,365 
Roberts & Oake.......... 6,013 4,551 6,378 
eS Sea 6,452 3,965 3,493 
Independent Packing Co. 5,164 3,763 3,970 
Brennan Packing Co..... 6,100 5,850 4,612 
Agar Packing Co........ 3,604 3,000 1,699 
MME cso aeaecehs aweeat 88,563 71,735 49,287 
MEATS. 
Beef. 
No.1. No.2. No. 3. 
Rib roast, heavy end.......... ' 25 22 12 
Rib roast, light end........... 36 28 20 
CHUGK FORK oo cicscccccvsccnce 22 18 14 
Steaks, round .........-+.++.4+ 40 30 20 
Steaks, sirloin, first cut....... 40 32 22 
Steaks, porterhouse ........... 50 37 25 
GREED, DOME ccc kcccccccevccns 28 25 18 
Beef stew, chuck............++ 20 18 12 
Corned briskets, boneless...... 24 22 18 
DORR MIATED .00 iss vccccivcces 16 12 10 
Corned rumps, boneless........ 22 18 
Lamb. 
Good. Com, 
Paeenereans Pp WR Ne LET ater 45 25 
TMBG i o.cbs vise ccccash ss esevenvce 45 30 
DEE. a. 5b0 6 aid Kb ew Ss 64 view a's 20 15 
Chops, shoulder ............++. 25 2 
Chops, ribs and loin........... 45 25 
Mutton, 
ional pivia $e hunk pe A AS a eed oon 26 
Vases eveheaed bias ees cams 10 
Shoulders anche sendondepootanen 16 
Chops, rib and loin............ 35 
Pork. 
Loins, whole, 8@10 avg.........ceseeeeees 28 @30 
Loins, whole, 10@12 avg........scecseceees 25 27 
Loins, whole, 12@14 avg........ceccceseces 24 26 
Loins, whole, 14 and over........cceeeeeees 24 26 
DS benccccscccsccsndecdesaeieeeneriase 28 32 
Pe ee @22 
ME LScesccvccescccnssseavtoadedes saenekh @26 
EEE sadevdcgicedesececcsvaateeegnedye @21 
MD eAcd- eke CPEs aN N one's caereseeesneeere @i4 
Leet lard, unrdndered. .....ccevcucscscsecese @15 
Veal. 
EEE UL nhc oS re Wi koa a edeaess ee Kaha 32 @36 
NIUE Viana 00d DAS 0:0 Chet se dbak dees vem 18 @24 
MithabaWarsnd spa shawhael ane xan ons 4d ia 32 @36 
SEN 4 son obs be Wwe Retina telcos chive coed 14 @18 
NN 0.5.605.6 shea xs sed Naan as es 60% 60 0.20% 12 @24 
CEE fa oh oud s nach one SeSehh ees ars oe waw des @40 
Rib anG loin Chops ....rcsccccccscccsecees @35 
Butchers’ Offal. 
OES 15 dnc 6'n nd ep ss 0s gendesesbaheveeed sean @6 
TE Gxn run bok b GS Moxos keke Owen ote a @ 3 
A es eer re rt ee @50 
SEY kG we thes sw hv uos 84 ace Po'nab one ais @15 
PA es tp V'd'e ba5 AW 9 eed bbdesinnice « bedwhsenws @13 
DOD sire vcss one oessoeness Cecerccvcccees @12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, l. c. 1. Chicago........ 0% 
Double refined saltpetre, gran., 1. c.1.... 6% 6% 
CIES ats nec eaeins Cac eistncnass 8 1% 
Double refined nitrate of soda, f. 0. b. 
Dee. eo Gee ire MRIs cv cividoccasensad +. 8% 3% 
Less than carloads, granulated........ 4% 4 
IE 44.5 Chess ahem eeshdkancaa avescies 5% 5 
Kegs, 100@200 lIbs., 1c more. 
Boric acid, in carloads, powdered, in bbis. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
ee Mer SN Cabs Sp hdVcskeaeneeitecs 9% 9% 
In bbls. in less than 5-ton lots........ 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbis. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
DER vccccccrece Coden cos ereecesusecerecesese $6.60 
Medium, car lots, per ton, f.0o.b. Chicago, 
WEE obs Sawa ge \voscdvngsceveveds whw he eape os 9.10 
Rock, car lots, per ton, f.o.b. Chicago........ 7.60 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Orleans. @4.90 
Second sugar, 90 basis...............6+. None 
Syrup, testing 63 and 65 combine sucrose 
and invert, New York.........sseseees @ .40 


Standard granulated f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 Ib. bags, f.o.b. 
Maemetve,. Ua., 1OW BW oc ons cacicwcctgevcss 


Packers’ curing sugar, 250 lbs. bags, f.o.b. 
Momerve, IM., OSS 2% ose. cecwccccescs 


@5S85 


@5.50 


@5.40 
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? 
HICAGO MARKET P paren ENO 
| RICES : Highest grade natural color animal fat mar 
ring Cietat 1 lb. cartons, rolls or prints, - 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White “animal alfa ind arga rarine ° Hhioes ‘Ib. car- ~ 
‘ancy pork sausage, in 1-lb. carton........ @27 ons, rolls or Fi nts, f.o.b. Chicago...... 
Carcass Beef. Country style sausage, fresh in link..:..... @19 Nut margarine, | Ib. cartons, £.0.b. Chicago 18 
Week ending Cor. week Country style sausage, fresh in bulk........ @ii aS, = lb. vali packed tubs, 
‘Ker. 2 1 Country style sausage, smoked..........-- @u o pe Ib. less.) 
alee - Mixed sausage, .freul...... 02. cscccsccesees @16 she 4 oleomargarine, Ib. tube, t.o.b. oe 
Prime native steers.......... 18 lq 18 Frankfurts in sheep casings. 22 weevesesoseswantebesedeeeds eoeces @15 
Good native steers. -.16 18 15 17 Frankfurts in pork casings. . 20 
Medium steers .... 14 @16 12 @16 Bologua in beef bungs, choice 16 DRY SALT MEATS. 
Heifers, good . 138 @18 13 @1s Bologna in cloth, paraffined, choi 14% 4 ' 1 
Cows ......-200- 10 14 10 14 Lologna in beef middles, choice... 16 Oxtra short CleArS....+6.- eee sere es eeee sees 15 
Hind quarters, choice @25 24 Liver sausage in hog bungs... 23 Extra short ribs ....... 5. cece cece scene eees 15 
Fore quarters, choice. @16 15 Liver sausage in beef round 13 oe — oo = BV ea Feweges aden ata 
Head cheese ..........0005 17 os pany o-gigigh ae aSelblt yee bettas 
Beef Cuts. New England luncheon. specialt gz oe paeet Py _ Ses Maerua aie sh 16% 
a an - 6 Liberty luncheon specialty. 21 gg aie. @ Misi acbapasera ee hes 16% 
Steer Loins, No. 1........... 37 @3o @29 Minced 1 1 eciaity @17 Rit) Dbotiion, DOG RS TNS... vce ccc ncsscovasrs 16% 
Steer Loins, No. .........-- 35 @36 26 T ne EREREON -SPCCIALy 225 Rib bellies, 25@380 lbs... ........ 0.0.0 eee 165 
Steer Shert Loins, No. 1..... 50 @51 38 Blesl BODE RC: o'0'5'0 4 oe oho esos wens poe Fat backs, 10@12 Ibs.................--05- 1W% 
Steer Short Loins, No. 2..... 45 @46 32 Fen RAD a oer pte Fat backs, 12@14 lbs...............ccceees 11% 
Steer Loin Ends (hips)...... 27 @28 23 oligh BAMSARE ... 2.00. sees sence sees sees @ Fat backs, 14@16 Ibs............sscss0000- 12% 
Steer Loin Ends, No. 2...... 26 @27 22 SOUSE ose ce ceceeeeeeeeeeeeeeeeeen cess eeees @15 Mewilar PiRtee’ << 2... os clas ccsece ack cag ch @u% 
COW LOBOS. ..cccspnesesvcecces 20 @2l @19 BGS so easaup eee cae nce Rens beee) CA Aslbe 10 
Cow Short Loins ............ @26 19 DRY SAUSAGE. be 
Cow Loin Ends {hips) Sanwa 16 ais Cervelat, choice, in hog bungs. awens WHOLESALE SMOKED MEATS 
Steer Ribs, No. 1.......- +e 28 24 20 Cervelat, new condition, in hog bungs..... Regular hams, fancy, 14@16 lbs 28 
Steer Ribs, No. > iV aew sn peek @23 @20 Cervelat, new condition, in beef middies. . Skinned hams, Fc i 16@18 lbs........... oF. 
Cow Ribs, No. 1..........+-- @ii @li Thuringer Cervelat .........+seeseseeseees Standard reruier hate 12@16 it Be 28” 
Cow Ribs, No. 3-.....+..++.. a @it Parmer o-.seeeeseseeeseeees pa leer 6 oe Picnics, G@8 Ibs.” 19% 
Cow Ribs, No. 3.........+.0++ @ NEO oo ios cous sisigncd snes sued esis caine sok neha AMM Shen. r 
Steer Rounds, No. 17 @11% 15% B.C. Salami, choice...............sc0s00. tenes oui espe n gt: Rog a sie) t—4 
Steer Rounds, No. 164%@17 p15 Milano Salami, choice in hog bungs........ Standard bacon, 12@14 lt 27 
Steer S mueks, ne: ye Gis a = Selami, ne 4 condition............65+ Standard bacon, strips 6@t ibs 28 
eer ucks, No. ‘ . 184@14% 7 ‘risses, choice, in hog middles............ v 
Cow ap + AE ’ 14 . 13 a style Salami eee pctisa was wedwke ba hams, cholee; skin: on, @42 
Cow Chucks .. 114%@12 11% POPMETON! .....ccccccccscccevecscceccesess 45 § Conked hanis, choice, skinned, ‘g 
— —— +. 114%@12 rtd Mertadeila, new condition..........+eee0 Cooked bast, choles, aktened, @43 
Medium Plates 8%4@ 9 APICONL <5. cc cwcccccccsscsvecsssescesscces’ @OB° Qouked hams, choles; skinies t 
|e neato - 1 gi oe Btyle HAMB.......cevccccessceecees Cooked RES, GEOR Sa, @44 
triskets, No, 2.. @l2z 13 Virginian NAMB ........ce cee ceeceecscceeves Cooked ‘ple ‘nics, skin on; surplus fat o 3 
Steer Navel Ends @ 9 9 : vive at ae. a 
few tata tae $3 ¢ o% SAUSAGE IN OIL. Cooked picnics, skinned; surplus fat off zt 
‘ Cooked loin roll, smoked Sebuoesaeeasabaus @44 
2 er eee @ 4 % Belogne style gaueage in beef rounds— 
all tins, eee 
rere 21 20 pon tine, 1 to poms ANIMAL OILS. 
Strip Loins, Ne. 1, 45 45 Frankfurt style sausage in sheep casings— Prime lard 01 .cccesescusescccccecevcseses 144@14% 
Strip Loins, No. 2.. 40 40 Small tins, 2 to crate... Z Oxten. winter StPAlMeds. oc. ccc cee ceva ce ccens 12%@138% 
Strip Loins, No. 3.. BS 25 Large tins, 1 to crate.......... WORONN BUR OU is has evi dan ck iWedovnnecen 11 ll 
Sirloin Butts, No. 1.. @32 @28 Frankfurt style sausage in pork ¢ Batre: Noi 4 Waed...3 6b csicsscdsiscdes yen ee 
Sirloin Butts, No. 2.... @24 @23 Small tins, 2 to ; by 1 TARO ONE on Saks seco'e so 4:« canis Oba pees ee 
Sirloin Butts, No. 8..... -. @15 15 Large tins, 1 to crate.. Mie A We Oss aks owsnas $3e ck hn 9%4@10 
Beef Tenderloins, No. 1...... @70 65 Smoked link sausage in por Pre MemtaWnat ON 6c. isa scee siete 12 12% 
Teef Tenderloins, No. 2...... @65 60 Small tins, 2 to crate.. Fxtra neatsfoot oil............+.+.++..+s- LOW%@U 
comp — sep Pecwbeneh bee 7 “4 Large tins, 1 00 CRATE... ...cccscccccseccccees pedis oe - TG Bre Pe Ss taney ae 10 10% 
be saaieids Coat ho 4 ss t MG ies. 3d ckleecpaviismeueas 
Shoulder Clods =. ....+.+. gis 15 nf SAUSAGE MATERIALS. ee ee 9% @10% 
anging Tenderloins ........ 10 0 egular pork trimmings...........-.+-+++5 @ 9% 
Special lean pork trimmings ta @17% LARD (Unrefined). 
Beef Products. Extra ptean pork trimmings. .19 19% Prime, steam, cash GOR00G 5s vessascwcetions @12.32 
; Neck bone tr’ al 1 WENO, CRMRUA, SOI is ics ovis 6 5d5 Cecewads < 
Brains (per Ib.)....+++0020 11 @12 134 @14% sonra care Meni me ma se @ 9% Wea PAW oe esevstescessccsesercrecreces Sis 
fearts ‘ er RN eS 6 UNE MOE 6 ess 5.0600 Oe dan ded o-06 40d pacwk 14,25 
Fe BO . 22 b 4 29 4 Bency boneless bull meat (h 134% @13% 
. : i a 21 efin 
Ox-Tail, per ib... .9 @i2 ae eee ee eel cua. LARD (Refined). 
Fresh Tripe, plain ” 6 4 No, 1 heef trimmin GION Pure lard, kettle rendered, a a ~—: @12. 
Fresh Tripe, H. C @ 7% Beef cheeks (trimmed) . ee @ 9% Pure lard, tierces......... Cavenesienevede 12,87 
Livers gaat ihe ss: 10 @ Mw a yn pS he i genoa a ag yen Compound . sececccvercttienst¥caneee dveevens 10.50 
Kidneys, per ID........+-s0e. @l @10 Dr. canner cows, 300 Ibs, and up. @ 9 
Veal Dr. cutters, 400 Ibs. and up....... @ 9% OLEO OIL AND STEARINE. 
eal. Dr. Bologna bulls, 500@700 Ibs....... aieK 
Choice Carcas@ ...........6-. 19 @20 20 @21 Reet ‘au die. Gade A ke 3%@ 4 cane pags Pe RE Ra Rit BS RARE see 0 £2 a 11y% 
Good Carcass ......c..c sess. 2: oe Se eee eee merce cho) 18 @18% “prime No, i ole oll.........2.ccoscccscuse 114 @l11% 
Good Saddles ............... 18 @30 18 @28 (These are prices to wholesalers, on material packed prime No. 2 oleo Oll.........sss.+esseeeee 10%@10% 
Goad ROME 5 6). vss cctaenacde ll @I16 12 @l6 In new slack barrels for shipment.) NO. O10 OS ccavcss shes ses eins caiok se sean 
Medium Backs ...........+++ 10 @12 8 12 SAUSAGE CASINGS. Prime oleo stearine, edible............ sees 9H@ 9% 
Veal Products. (F. 0. B. CHICAGO.) 
Brat » 3 ‘ Beef rounds, domestic, 180 sets per tierce, . TALLOWS AND GREASES. ‘ 
exe i Se akan Ow ee es a8 "Goo pht Re! tor "Aenea Y46 ‘seta’ pu tiers @ .20 see a. were 2% acid, 45 titre..... $49 8% 
s PAGS .nccceeseeecsece eef rounds, tic, 1 ¥ BLIOW. . we cerecessevesese see 
Calf Livers ............. eee 7. 40 ae ae No. 1 tallow, basis 10% ff.a., 42 titre... 14@ 1% 
0. allow s 40% f.f.a., 40 titre.... 5% 
Lamb Beet oon Chot ’ 
ls per 8 (28 ice white grease, max. 4% acid, loose 
Gholee “Hambe’.. cl 30 @31 @25 Beet midales, 110 sets per tierce, a set 1. oat. 25 Chicago ......+.. eves oiva'e onskive wanes . 8%@ 8% 
SMatium Yawibe ... sos. 28 @29 @2: Beef bunes, No. 1, 400 pieces per t B-White grease, max., o% Bcd... 6. ecco 7 wi 
Choice Saddles ........+-.+5. 35 29 OE RS ay SE 25 Yellow grease, 12-15 £.f.8....--..++++eears 84@ 6% 
Medium. Raaiiea @33 a2 Beet bangs, No. 400 pieces per tleree, Brown grease, 40 f.f.8.........-.00e008 +++» 54¥@ 6 
Yhoice Fores .........sseeees 025 18 Per PleCe ..... ees eeeeceecees 16 
Medium Fores ..........+00- G23 16 Beef weasands, } 1, per piece. @ .10 VEGETABLE OILS. 
Lamb Fries, per Ib.......... 32 32 Beef weasands, No. 2, per piece. -04@ 05 
Lamb Tongues, each......... 13 13 Keef biadders, small, per dozen @1.35 Crude cotton seed 3 in tanks f.0.b. Val- 
Lamb Kidneys, per ib....... 25 25 Teef bindders, medium. per dozen. @1.85 ley points, nom., prompt.........-.+++++. 7%4@ 7 
Reef bindders, large, per dozen .. @2.50 White, deodorized’ in n bbls. -, ¢.a.f, Chicago. Paras eod 
Mutton Hog casings, medium, per bdl. 100 3 us, @2.25 Yellow, deodorized, in bbis.............+5+ 222 
. Hog casings, narrow, per bdl............ 3.00 Soap stock, 50% f.f.a basis, f.0.b. mills.. 2% 
Te. eee core @18 @14 Hog middies, without cap. per set : @ .16 Corn oil, in tanks, f.0.b. mills............. 7 8 
Light Sheep ......ccsvscvess @i9 @16 Hog middles. with cap, per set........... @ 20 Soya bean oll, seller’s tank, f.o.b, coast num. v% 
Heavy Saddles .............. @20 15 Hog bungs, export.. DE eden Guat k aa ss ans @ 37 —— oil, seller’s tank, f.0.b. coast... 8 
Light Saddles ............... @22 18 Hog bungs, large prime...........-...... @ 4 Refined in bbls., c.a.f., Chicago cago, nom...... 10% 10% 
bp ML. PR VERE CET EEE @i4 @10 Hog bungs, medium SPEER ap ees @ "20 
Light Fores ............0++5 @18 18 Hog bungs, small prime. SSE POM Aes RARE 10@ 112 FERTILIZERS. 
Mutton Legs @25 20 Hog bungs, narrow.....c.....0sss0sccceee @ 07 : 
Mutton Loins .. @20 12 Hog stomachs, per piece............6.0005 OT@ GR a. Fn apap and ground............- § 3250 5.15 
Mutton Stew @l4 10 Hoofmeal © ...ccccccceccsccccccssccssvess 3.25@ 3.50 
Sheep Tongues, each......... @13 13 VINEGAR PICKLED PRODUCTS. Ground “fertilizer tankage, 10 to 12%.. 3.00@ 3.25 
Sheep Heads, each........... @10 10 Ground fertilizer tankage, 6 to 9% 2.80@ 2.00 
Regular tripe, 200-Ib. es ic ceissvereevcucs+ cee Crushed and un d tanka: “Seb ay ke 2. 8.00 
Fresh Pork, Etc. Honeycomb tripe, 200-tb. bib... cose c coco 1600  Sveas saw bene par ‘Siete oo 82.00@34.00 
Dressed Hogs .......-.00+++ 17 4@19 . ae i730 Ground steam bone, per ton. ++ 27.00G30.00 
Pork Loins, 8@i0 ibs. ave. 2 25 @26 fork tongues, 9001b. bbl.................0000 oa. Se Se ++ 25.000927.00 
Come sweaense dag davendounenin aze en om tongues, long cut, "200-Ib. bbl...+..-... 42.00 U bon je per ton 1 it 7.00 
teeta eee eee ewenees mb tongues, short cut, 200-Ib. bbl............ 51.00 
hyaline sash etaat ast be 17 18% HORNS, HOOFS AND BONES. 
Skinned Shaubbere 0. 16 @17 17 @18 BARRELED PORK AND BEEF. : 
Tenderloins ...........:...-. 55 @58 @55 Mess pork, regular sate $5.00 Ne: 1 horns, 15 Ib. average, per ton. .. S18 8000.08 
Spare BME... ce. ei cass case 14 @15 14%@15% — amily back pork, ih te 86 peom.......:..) ee Ee eee ne oe ss 
Leaf Tard 0.056... 00. .0000. ais @is Family back pork, 35 to 45 pieces.......... s7.00 Bo 8 eae EAE A ea "7b.00g100.00 
eS RE ae 18 @14 @lt Clear back pork, 40 to 50 pieces............ 28:00 ‘Hoots, black and Nees 50.00 
oe teen eee e eee eens @21 23° @24 Clear plate pork 35 to 45 pleces............. 22:50 — cin “bones. henvios 70. enon 
OCKB «6 eee ee eee eeeseccceeee gi @le Clear plate pork, 25 to 35 pleces............ 24.00 wan bonds, hee 
Ree Ny ape @18 Rrisket pork 31.90 ound shin bones, lights and med... 55. 65.00 
seek Denes PS EUR S WE Pe? 4%4@ 5% 5 @86 Bean pork 2300 Seat FATS cv ceecesecccoees foeeee ‘ ty os 
Senge Lou ua + A 12 12 late beef 20.50 Pee e ees seeeeeseeeeens . 
ite Bene «so bs Hy a9 : . 20. igh pened, beaviessss ssc... : $0:00¢100-00 
Wate Weds ce 14 a 9 1K Extra plate Deak, BAS: Wh. WA Biic bess ccdavcvey 22.00 Thigh bones, light and MAE econresesss 85. 9N.00 
,. "eee era @ 6 @ 9 COOPERAGE. Buttock bones ...... a 060 OwKe,n8 Ie Gs 08 ¥ 50.00 
Kidneys, per Ib............. R 9 10 @li Ash pork barrels, black fron hoops. . i. 674% @1.72% Note—These quotations appl to No, 1 Nepots, and 
iia MRE ERE CEE sesccccees SH@ B e 7% nk perk barrels. black iron hoops.... 1.90 1.95 which must be assorted free 
NE ERS IOS SOE AIS 15 1 @17 ‘eh pert herrels. galy. iron hoops.... 1.874%@1.92% cracks. hard and clean, uniform ar to ent a Epo 
MME sks Se ehc os MAR mhMtes 7 oO @R White onk ham tierces.........-...0005 @3.25 Packed in donble bage and carioad lots. 
BE OOP EEE reer epee 8 @9 @9 rat ek lath TOPCRE so ac cnccesceecs 2.37% @2.40 on uneelected stoc l be found in * 
WUD Nic cndivvscuiecssvaune @10 @0 White oak lard therces...........6e cee 2.57% @2.62% tv-Pr duets Markets” reports on another page. 
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Retail Section 


How to Use Shop Fats 


Ways in Which They Can Be 
Made Profitable to Retailer 


What is the best way to dispose of 
extra fats in the retail meat market? 


Most retailers keep a scrap fat box 
and throw it there, They don’t know 
that a lot of money leaks out of their 
business by way of this fat box. 

This fat costs them just as much on 
the carcass as the finest cut of porter- 
house. How can the retailer afford to 
throw it away? 

It’s beef fat that makes the most trouble. 

There’s not much pork fat to be dis- 
posed of. What comes on cut meats goes 
on to the customer. If carcass hogs are 
bought, the trimmings can be used up by 
way of the meat grinder in the store, the 
fat along with the lean. 


Ways to Use Shop Fats. 

There are many ways to use up beef fat 
besides throwing it in the scrap box. 

Sometimes it can be put in rolled roasts, 
and it makes them look and taste better. 
The addition of some fat to the pot roast 
improves its taste. 

At certain seasons of the year there is 
a good demand for beef fat as such. At 
other times it can be melted and sold as 
a shortening. 

If there is a large Jewish trade in the 
vicinity, it is usually possible to dispose 
of these trimmings to the manufacturers 
of kosher beef fats. 


A Western Retailer’s Problem. 

The following inquiry is from a western 
retailer who runs a sausage factory in 

‘connection with his business. Even then 
he has trouble disposing of his fats to 
advantage. 

The information given. him may be 
valuable to others. Follow this up, Mr. 
Retailer, and see if you can’t use some of 
these suggestions in your business. 

This retailer says: 

Editor The National Provisioner: 

We do a retail meat business of several thousand 
dollars a month; with a chance of increasing it 
about half as much again by making certain changes 
in our store, such as enlarging the departments so 
as to give more display te the various cuts, etc. 

Our retail meat business is strictly meats, poultry, 
hams and bacon. Other. things are handled by the 
delicatessen department. 

We have our own sausage-making plant, where 
we make pork sausage, frankfurters, bologna, corned 
beef and smoked beef, and all these retail sales go 
through the delicatessen department. 

In 1927 we intend to develop the delicatessen and 
retail meat business, but ere is one thing we 
would like to get in touch with, and that is some 
sort of a machine or plan to take care of the fat. 

If we can find some way of handling our fats, 
it would be a great step for us. Have you any 
advice to offer on the question of what we should 
do with the fat? 

To pay 5c and 16c a pound for the fat in the 
whole piece, and then sell it to the tallow company 
for a couple of cents, is not very good business 
So it is up to us to try and convert it to get the 
money out of it. 

The benes we use in making soups, which we put 
up in glass jars, and on which we are doing very 
well, but we do not seem able to handle the fat. 

Naturally in the holiday season we use a good 
deal of suet in the mince pies and plum puddings, but 
the rest of the year it is a dead letter along with the 
other fats. 

We are going to try and find out what to do with 
it ourselves, but if you have any ideas on the 
fat problem, we would appreciate hearing from you. 


Yours truly, 
WESTERN RETAILER. 


This inquirer already uses his fats in a 
limited way, as stated. He also operates 
a business which opens outlets for his fats 
not available to the average shop 
retailer. 

Uneconomic Fat Handling. 

The question of the disposing of sur- 
plus fats in a retail market is one which 
has not received the attention it should. 
It undoubtedly is the greatest economic 
waste which exists today in the marketing 
of meats. 

After these fats have traveled from the 
abattoir to the retail market on the car- 
cass and then have been trimmed off and 
consigned to the fat box, they have been 
greatly depreciated in value—so much so 
that there is a price spread of at least 
10c per pound between their value on the 
carcass and as “shop fat.” 

° Ways to Utilize Fats. 

The question as to what to do with 
the fat depends a great deal upon the 
retailer himself, for there. are many ways 
and means of disposing of it. 

Since the inquirer has a sausage plant 
of his own, and is therefore equipped with 
kettles and tanks to render, the solution 
should not be very difficult for him. 

Suggestions for disposing of the fats are 
as follows: 

1. Buying Methods.—First try to buy 
meats with the minimum amount of fat, 
consistent with quality. 

2. Rolling Into Rib Roasts——Many re- 
tailers dispose of a great deal of their 
kidney suet and other fats by flattening 
out and rolling them into rolled rib roasts. 
This method of rolling rib roasts and 
boning them is not universal throughout 
the United States, and only applies to cer- 
tain localities. 

3. Roll into Pot Roasts—A percentage 
of the fat can also be rolled into plates 
when they are boned and rolled and sold 
for pot roast. 





Look for the Leaks! 


There are many leaks in retail 
stores. 


The trouble is that many retail- 
ers don’t try to find what they are. 
They don’t make money—but they 
don’t know why. They say the 
business is not what it used to be. 

Hunt the leaks, and business 
will be better. 


The days have passed when the 
easy way of retailing meat was the 
best way. 

Competition is keen here as in 
every other line of business. Ex- 
penses of doing business are high. 
The retailer has got to be on his 
toes all the time if he shows a 
profit. 

Stop up the leaks and profits 
will take care of themselves. 











The same applies also to lean briskets. 

4. Render Beef Lard.—lf lard is manu- 
factured a good method is to use up some 
of the beef fats by rendering them into 
lard. It must of course ‘be understood 
that the lard will have to be labeled “beef 
fat added.” 

5. Edible Tallow.— Another market 
exists for edible tallow in the Jewish 
trade where beef fat is used almost. ex- 
clusively for frying. In that case, how- 
ever, Jewish rites call for beef fats from 
kosher cattle. 

6. Sell Fresh Beef Fats. — Another 
method of disposing of the shop fats is 
to sell the fresh beef fats, rendered or 
unrendered, to manufacturers of Jewish 
beef fats. 

7. Home Made Shortening.—The prod- 
uct could be marketed as “beef drippings,” 
by taking the product as fresh as possible 
and converting it into a melted beef fat. 

In other words, the fat should not be 
rendered, but melted under a low tempera- 
ture in an open kettle, similar to oleo. 
The resultant product could then be put 
into cans and sold as shortening. 

8. Compound Lard.—Another method 
which the retailer can use, providing he 
has an agitating kettle, is to use part of 
the melted beef fats in making his own 
compound with cottonseed oil, adding 
thereto 20% to 30% of these melted beef 
fats. 

In that case he would have a regular 
compound, and of a higher titre than is 
usually manufactured. 

Pork Loaf Fat—Some retailers use 
pork leaf fat in the manufacture of what 
is known as Tocina. This is a product 
popular with the Greek and Italian trade. 
It is made by sprinkling each piece of leaf 
fat with salt, pressing one piece on top 
of the other and rolling 4 to 6 pieces to- 
gether and tying with cord. 

All fats to be used for edible purposes 
should be kept sweet and clean. They 
must not be left lying in a box under the 
counter but should be kept under refrig- 
eration until they are used. 

It will be noted that there are a great 
many ways and means of disposing of 
surplus fats. But it seems the great trouble 
is that the retailers have not paid enough 
attention to this important subject. They 
have “let well enough alone,” and are 
satisfied in selling these valuable fats to 
the rendering plant. 

Beef fat rendered and put up in attrac- 
tive packages, labeled “home-made short- 
ening,” should not be hard to dispose of 
when the product is properly presented 
and explained to the buying public. 


Ses Ss 
HUDSON COUNCIL BOOSTS HAM. 


Another peppy meat-boosting window 
poster-has been prepared and distributed 
by the Hudson County Meat Council, 
Hudson County, N. J., under the direction 
of Fred Finkeldey. This time ham is the 
subject. 

Attractively printed in: green and red, 
the latest poster says: 

A Seasonable Suggestion 
HAM 
Delicious Boiled—Baked—Fried or Broiled 





—_ 





st oe 


7 Ge Se 


April 2, 1927. 





Meet the Meat Man 


Here's where he tells you things that 
will help you to make more money. 














Boosting Easter Business 
Special Wrappers and Window Displays 
Help Ham and Bacon Trade. 


By John C. Cutting, Director, Derartment of Retail 
Merchandising. Institute of American Meat Packers 


Cassidy, the packer salesman, ‘entered 
the meat shop of Michael O’Toole bur- 
dened with a mysterious portfolio which 
he proceeded to lay on the counter with 
great care. 

O’Toole eyed him over his glasses, but 
said nary a word. Where Cassidy was 
concerned, O’Toole felt that anything he 
said was always too much. 

“There,” began the salesman, waving his 
hand at the opened package. “Give a look, 
you big Harp.” 

Cassidy Has Something New. 

The retailer pried his brogans away 
from the sawdust floor and came around 
in front to peep. “Faith, Dennis, ’tis 
pretty things you're after showin’ me.” 

“Sure they’re pretty,” replied the pur- 
veyor of hams and bacon and kindred 
meat products. “’Tis colorful they be, 
too.” 

“Am I arguing?” asked O’Toole. 

“And color is what we all need in busi- 
ness. Color appeals to the eye; makes 
people stop and look—” 

“Is that why we’ve got red and green 
traffic lights?” asked O'Toole. 

Dressing Up an Easter Window. 

“Now, as I was saying,” continued Cas- 
sidy, not heeding the flippancy, “Here are 
samples of the wrappers which my com- 
pany is using on its hams and bacon for 
Easter. Now, for instance, Michael, sup- 
pose you put in a nice window display— 
a big pyramid of these hams—” 

“Or a small pyramid,” corrected the 
dealer. 

“Look at these bacon wrappers,” Cas- 
sidy said, keeping O’Toole’s attention in 


hand. “Won't they look nifty around our 
bacon? Huh?” 

“Am I arguing?” numbled O’Toole 
again. 


“You surely were going to give your 
window display a ‘play’ at Easter time, 
Michael,” said the salesman. “At Christ- 
mas time we hang up our stockings; at 
Easter time it’s our hams and bacon. 

A Nifty Slogan. 

“Put a sign in your window, ‘Let 
O’Toole Help You Bring Home The 
Bacon.’”’ 

“Cassidy,” interrupted the dealer, “you 
irritate and entertain.” 

“It costs our company good money to 
furnish these special Easter wrappers for 
hams and bacon. We want to help you 
sell our hams and bacon. You can sell 
more if you dress up your windows and 
counters, where your customers will have 
the Easter bacon and ham thought con- 
stantly before their eyes.” 

“What’s that little leaflet, Dennis?” 
asked O’Toole, pointing at the bundle of 
material on the counter. 

“Sure, now, an’ I’m glad you asked me. 
That’s a recipe leaflet full of tasty and 
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nutritious dishes which may be prepared 
from either ham or bacon. Sure now, I'll 
leave 200 leaflets with you. You pass 
them out to your trade and ask them to 
try the recipes out.” ; 

“Dennis, I guess you're all right.” 
O’Toole beamed on the salesman. “I 
used to think you were a pest and—say, 
what’s that you’re writing?” O’Toole’s 
benevolent smile vanished. 

“Now here’s an order that will make 
you work to sell,” began Cassidy, as he 
exhibited the little order book for the pro- 
prietor’s approval and signature. 

“But, Michael, old topper, the more you 
sell, the more money you'll make, and 
once your trade gets used to eating hon- 
est-to-goodness hams and bacon, they'll 
walk a mile to bring home the bacon.” 

Cassidy gathered up his samples and the 
door sighed as it closed on his diminutive 
form. 


{Another Cassidy-O’Toole story will appear 
on this page in an early issue. Watch for it.] 


-e 
STEAK PUDDING. 

Following is a recipe which your cus- 
tomers will no doubt be glad to have. 
Ask some of them to try it. 

Sift and mix together 1% cups of flour, 
24 teaspoon of salt, 1 teaspoon of baking 
powder, and % cup of finely chopped beef 
suet. Add enough ice cold water to make 
a dough which can be easily rolled. Set 
aside a small piece of the dough, and roll 
the remainder to line a well greased bowl. 

Then prepare 1%4 pounds of lean beef 
and % beef kidney by cutting into thin 
strips. Roll in flour, salt, and pepper 
mixed together. Roll the strips of meat, 
and put a small piece of kidney in each 
piece. Place these pieces in the pastry- 
lined bowl, which is two-thirds full of 
water. 

Wet the edges of the crust and cover 
with the other piece of dough, rolled thin, 


like a pie crust. Tie a floured cloth over 
the top and place all in a pan which con- 
tains enough boiling water to come two- 
thirds of the way up the side of the bowl. 
Boil at least three hours, adding more 
water to the outside pan as the water boils 
away. For additional gravy, cut a hole 
in the crust and add one cup of water. 
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NEWS OF THE RETAILERS. 


The Shipper Brothers Meat Market at 
Oskaloosa, Ia., burned, with a loss of 
$10,000. 

James L. Shields has purchased the meat 
market of Gus Buescher on W. Chestnut 
street, Bloomington, III. 

Bruce Porter has opened a meat market 
at Summon, II, 

R. G. Schmidt has opened a meat mar- 
ket at Sixth and Cypress streets, Manistee, 
Mich. 

Joseph L. Torreano has opened a gro- 
cery and meat business at Maranette, 
Mich. 

S. 0. Olson meat has sold his meat mar- 
ket in Bronson, Minn., to B. A. Wenner- 
sten. 

_The Peterson and Nelson meat market, 
Kensett, Minn., has beenesold to Irving 
Knutson and Harry Emmerson. 

E. A. Ross, Slayton, Minn., has sold 
his meat market to Nick and Henry 
Hirmer. 

_ Frank Dietz, Staples, Minn., has sold 
his ‘interest in the Dietz and Phalen meat 
market* to M. Severson. 

‘se F, pagoda sage sed Minn., has sold 
lis meat market to Fred H. Georg 
Harold R. Forsberg. sien 

A. J. Ehret has opened a meat market 
at Hankinson, N. Dak. 

Leonard Tames has opened a meat mar- 
ket at Centerville, S. Dak. 

Joseph Baumgartner, Sr., will open a 
meat market at Beldenville, Wis. 

Hildebrandts new meat market and gro- 
cery has been opened at 5540 Thirty-fourth 
avenue, Kenosha, Wis. 

Henry Hess has sold his stock of meat 
and groceries, New Butler, Wis., to E. C. 
Hoelting. 

John Callan has sold the City Meat 
Market, Grangeville, Ida., to John Hans, 

_G. W. Moore has sold a half interest in 
his meat market, Newberg, Ore., to A. S. 
Livengood. 

T. W. Larsen and John Dee have pur- 
chased the meat shop of O. B. Davidson 
Redmond, Ore. ; 
_ The City Meat Co., Sandpoint, Ida., has 
increased its capital stock to $35,000. 

_H. E. Shirley has purchased the Peoples 
Supply Market, Roseburg, Ore., from E. 
W. Bimball. 

Schott Bros. have sold their meat busi- 
ness at 1114 First street, Snohomish, 
Wash., to C. L. Doolittle and C. P. Nel- 
son. 

C. A. Mentzel has purchased the butcher 
shop of W. A. Howard, Palouse, Wash. 

Chris Jensen has sold his Sanitary Mar- 
ket to Nels Sara, Enumclaw, Wash. 

Merle Fine has purchased the Prescott 
Meat Market, Prescott, Wash. 

c E. Rogers has purchased the half 
interest of C. E. Hess in the Chawchilla 
Market of Hess & Rogers, Chawchilla, 
Calif. 

J. W. Johnson will open a meat market 
and delicatessen store in Oroville, Calif. 

The Marron Bros. recently opened their 
new meat and grocery establishment at 
Springfield, Minn. 

Nick Miller will engage in the meat and 
grocery business at Osakis, Minn. 

M. E. Costello has engaged in meat and 
grocery, business at 5208 St. John avenue, 
Kansas City, Mo. 

J. F. Countryman and Taylor Allen 
have purchased the East Side Meat Mar- 
ket, Council Grove, Kans., from J. C. 
Bruce, 

The Skaggs Co. will open a meat mar- 
ket in the Jankins-Crook building, Fair- 
bury, Nebr. 

H. D. Smith has sold his market at 
Twenty-third and St. John road, Van- 
couver, Wash., to Ray Stenger. 

Joseph J. Torreano has engaged in the 
meat and grocery business at 216 Jack- 
son street, Negaunee, Mich. 

Bert Long, Freeport, Mich., has been 
succeeded in the meat and grocery busi- 
ness by O’Harrow Brothers. 
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New York Section 


Among Retail Meat Dealers 


The primary object of the meeting of 
the board of directors of the New York 
State Association of Retail Meat Dealers, 
which was held on Tuesday evening of this 
week in conjunction with the T-Boners 
and officials of the various branches, was 
to outline arrangements for the state con- 
vention to be held in New York City early 
in June. 

State President George Kramer pre- 
sided. The first part of the evening was 
devoted to the reports of the committees 
appointed at the last state convention. 
Among these was the committee on short 
weights which*reported that some action 
had been taken toward straightening out 
the situation and one *or two conferences 
were held. The feeling seemed to be that 
the situation had improved materially. 

The committee on legislation reported 
that it had been in close touch with Al- 
bany and all bills that might be harmful 
to the trade had been opposed. 

The insurance committee made an ex- 
tensive report on the development of com- 
pensation insurance, stating that it was 
widening its scope by going into small 
cities; also that Jersey City was now being 
covered. The committee reported that a 
20 per cent dividend had been declared 
with the permission of the State Insur- 
ance Commission. 

The convention committee drew up ten- 
tative plans for the state convention, which 
are to be worked out in detail. The 
thought at present is that the convention 


will be held in some local hotel and will 
last three days, the third day being de- 
voted to an outing or dinner. 


Probably one of the most successful 
affairs ever held by the Washington 
Heights Branch, New York State Asso- 
ciation of Retail Meat Dealers, Inc., was 
the package party given Sunday evening, 
March 27, in Crescent Hall, 179th street 
and Audubon avenue. During the evening 
the packages were auctioned, all of which 
brought good prices. 

The music for the dancing was furnished 
by the Bronx Butchers Band, and between 
the dances high class singers and dancers 
entertained. 

President Charles Hembdt was greatly 
elated not only because of the financial and 
social success of the affair, but more from 
the large attendance and deep interest of 
the Branch’s own members. 

The Bronx Branch was represented by 
Mr. and Mrs. Fred Hirsch, Mr. and Mrs. 
R. Schumacher, Mr. and Mrs. S. Bacha- 
rach, Mr. and Mrs. K. Papp, Mr. and Mrs. 
O. Vogt, Mr. and Mrs. G. Backus and 
daughter, Mr. and Mrs. Reinhardt, Mr. E. 
Ritzman and daughter, Mr. and Mrs. L. 
Spandau, Mr. and Mrs. W. Bantz with 
party of eight, Mr. and Mrs. F. Fiederlein, 
and others. 

Ye Olde New York Branch was repre- 
sented by Mr. and Mrs. George Anselm, 
son and two daughters; Mr. and Mrs. 
Werden, son and daughter and Mr. and 
Mrs. B. Nathanson, B. F. McCarthy, of 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, March 31, 


1927, as follows: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STERE ° - ibs. up): 

Gueiee coned ts ° Revd Shean -” oainniih wo'ede $18.50@20.00 $18.00@19.00 TS eee ee ere 

a nous Cush enhivessdhsaqetahevess eee 17.00@18.50 17.00@18.00 17.00@18.00 17.00@17.50 


STEERS (lt. & Med. Wt., 700 Ibs. Gown): 


OMOICE once ecccccccecreceees eccccccceces 18.50@20.00 18.00@20.00 19.00@20.00 
GOOd .ncccceecccecees occccccccevscsesecccee 16.50@18.50 16.50@18.00 17.00@18.00 

STEE hts 
sla rp ae 14.50@16.50 5.50@ 16.50 15.50@17.00 
eeeeeee eeveecsseee 13.50@15.00 it SO@15.50 wwe ee ee eee 





14.50@15.50 
13.00@14.50 
11.50@13.00 


14.00@15.00 
12.50@14.00 
11.00@12.50 


14.00@15.00 
12.50@13.50 
11.50@12.50 


Sivapseasa 20.00@21.00 Leseeeesee  21,00@24.00 —-22.00@24.00 
17.00@19.00. i.e... 19.00@21.00 20.00@22.00 
14.00@16.00  16.00@18.00 —17.00@19.00 —-16.00@19.00 
12.00@14.00 — 14.00@16.00 = '14.00@16.00....... 

Thksdchnis 16.00@18.00 — 16.00@17.00 ——-15.00@17.00 
14.00@15.00 — 14.00@16.00 ——-'14.00@15.00 —14.00@15.00 
11.00@14.00 12.00@14.00  —-12.00@13.00 os. 

IIE ERIE oicsiccssscsncpssocwsescscns SECUQUROD ° <és 055.0, °33.00@37.00 _—........... 


LAMB (80-42 Ibs.): 
Choice 





- 31.00@33.00 


30.00@32.00 31.00@33.00 32.00@33.00 


29.00@31.00 29.00@31.00 29.00@31.00 30.00@31.00 
cies buke’e 28.00@30.00 30.00@32.00 30.00@31.00 
SE ike tice abn as ses6s khenkons sneavs al bie beh ASKED aes 27.00@29.00 29.00@31.00 28.00@30.00 
LAMB (an Weights) : 
DUNNE hha 54n 0s ibeecensiessdweccces eseecee 27.00@29.00 27.00@29.00 28.00@30.00 29.00@30.00 
cdotes'ne te bis chat ded bones sey acs se ORE ee See akeuse 25.00@ 27.00 Saentane en 
— (Ewes): ‘ 
Ser eis a> beg sch eenseaneriana’ «++ 18.00@20.00 21.00@23.00 18.00@20.00 19.00@20,00 
Seatum Seeceden baceancee bees bow cgseasess 16.00@18.00 18.00@21.00 17.00@19.00 16.00@18.00 
Common .......... ip da uae ei Gueeenh ees tins 14.00@16.00 15.00@18.00 pT SO eer oes a 
Fresh Pork Cuts: 
LOINS: 
SST SER SRE Pere aes Semen eas | 22.50@24.00 23.50@ ny 4 24.50@27.00 24.00@26.00 
SE OM, ON sca ceeccndecece ee 22.50@24 23.50@25.50 22.00@24.00 
cop id nn paobevveseecee sccesecsss 18.00@19.00 20.50@ 22. "00 20.00@ 23.00 19.00@21.00 
sO ave sancccesees oéeedsecactugdess<: SRT 18.50@20.00 19.00@21.00 18.00@19.00 
MIS s hacks deb 50y 0tNsenne cbsseses 15.00@16.50 17.50@19.00 18.00@ 20.00 17.00@18.00 
SHOULDERS 

x. <. Style: ci cscs hordes cutee IE MODUTMO 8 oe ivedinssse 17.00@19.00 17.00@18.00 
PICNICS: 

CP i ann shab cedbhoetakhaesvebbeans | nassascate 17.00@18.00 16.00@17.00 17.00@18.00 

6-8 Ib. av...... FOE TES PE BATES EO eter epee 16.00@17.00 15.50@16.50 16.00@17.00 
BUTTS: Boston Style......... Rabéwent ackecd Xt ee eT 21.00@23.00 19.00@ 21.00 
SPARD RIBS: Half Sheets............... nd 9) Sa egaacae.  Weee hehe aa.) - sla bg's pen'eh 
TRIMMINGS: 


ROSUIAE necsscccccscccccvcccccccccscccceses 9.00@10.00 
17.00@19.50 


(1) Includes “skin on’ at New York and Chicago. 


BMD ass coccnducncedcesccecces geeawaes secee 


(2) Includes sides at Boston and Philadelphia. 


the U. S. Bureau of Agricultural Econom- 
ics, and Mrs. McCarthy were also among 
the guests. 


On last Wednesday afternoon the 
Ladies’ Auxiliary of the New York State 
Association of Retail Meat Dealers held 
a social meeting which took the form of a 
“funny hat” party. Mrs. George Kramer 
was the hostess and presented three prizes, 
which were awarded by the judges to Mrs. 
I. Werden, Mrs. H. Fischer and Mrs. 
Ruehl. The door prize presented by Mrs. 
William Kramer was won by Mrs. A. Di- 
Matteo. Mrs. Frank Burck and Mrs. Fred 
Hirsch were the judges. While the re- 
freshments were being served, Mrs. Frank 
Burck, on behalf of the Auxiliary, pre- 
sented Mrs. Charles Hembdt with a pair 
of silver candlesticks. in honor of her sil- 
ver wedding anniversary. During the 
short meeting which preceded the social 
Mrs. George Anselm was elected a trustee 
for the ensuing year. 


Mrs. R. Arndt, an active member of the 
Ladies’ Auxiliary New York State Asso- 
ciation of Retail Meat Dealers, died on 
Thursday of last week after a long illness, 
and was buried on Sunday. Mrs. Arndt 
was interested in many charitable organ- 
izations and even while very ill did not 
miss an opportunity to assist the needy. 
There were many beautiful floral tributes, 
including one from the Auxiliary. Besides 
her husband, she is survived by an aged 
mother and a sister. 


Fred Hirsch, business manager of the 
3ronx Branch, New York State Associa- 
tion of Retail Meat Dealers, celebrated 
his birthday Sunday by attending the pack- 
age party of the Washington Heights 

3ranch. At the conclusion of the party 
some sixteen people further celebrated the 
occasion at the home of Mr. and Mrs 
Charles Hembdt. 

seas es 
NEW YORK NEWS NOTES. 

J. A. White, of Swift & Company’s Mil- 
waukee plant, has been in New York fora 
few days. 

Harry Altman, of Chicago, who is well- 
known in the casings trade, spent the week 
in New York. 


J. D. Vance, of the William Davies 
Company, Toronto, Canada, was in New 
York on business. 


Dr. R. F. Eagle, assistant to the presi- 
dent, Wilson & Company, Chicago, was 
a visitor to the city this week. 

Max Phillips, who is New York repre- 
sentative of R. T. Randall & Company, 
and well known in the casings and sausage 
machinery business, celebrated his birth- 
day on March 10th. He received many 
gifts as well as letters of congratulations. 

Jacob Limbacher, for a long time con- 
nected with the sale of packing house 
products in and around New York, 
dropped dead in his home in Hobokea 
last Saturday. He was 57 years old and 
for a number of years was employed by 
Wilson & Company. He is survived by 
the widow, one son and four daughters. 


Leopold Weill, of Weill & Isaacs, 
passed away at his home in Brooklyn on 
last Sunday. Mr. Weill was 70 years old 
and started in the retail meat business for 
himself some forty years ago. In 1916 he 
entered the wholesale field, joining with 
Isaac Isaacs who had a slaughtering busi- 
ness on Hudson Avenue. Mr. Weill is 
survived by his widow, Mary Isaacs Weill. 














THE NATIONAL PROVISIONER 





The “YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 


so necessary for the preservation and improvement of 
food supplies. 


It is economical, easily installed and easy to run. 
Write for our new Bulletin 94. 


YORK wcompany © 


shee 
*“York., Penna. 

















A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 


Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St. 
Phone Atwater 0880 for all Branches 


Bronx Branch: 


Salesrooms: 
426435 E. 108nd St. 789 Breok Ave, 





‘ 


\)UUUUNUEUEOUOLELLESAALLLLUOEEEELUUEEELEUOEERLLL 
For Sausage Makers 


BELL’S| 
Patent Parchment Lined 
SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
= BOSTON MASS. 
SUUTUUGAUOUOOOOUOGOUREREREREREGUUUEUUUUULOUOUOSUOUINEND 


Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must 
understand meat merchandie- 


ing. 








Main Office: 
Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information and Prices 
Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 








IMITATION MEATS 
For window and counter display 





REPRODUCTIONS CO. fs 


29 W. lith St. 











612-14-16 W. York St. 





In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers SPICES Grinders 


Butchers Mills Brand 


42 years reputation among packers for quality 


Philadelphia, Pa. 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, bulk. 
Cows, cutters 


$11.00@11.25 


LIVE CALVES. 


a ee ee ee ee PP $13.00@13.50 
Oalves, culls, per 100 lbs. 


LIVE SHEEP AND LAMBS. 


Lambs, top @16.50 
Be, WO Cho Sos dene dpage So betes 16.40@ 16.50 


LIVE HOGS. 


$11.65@11.75 
12,25@12.40 
12.35@12.45 
12.40@12.50 
@12.75 
@12.85 
10.25@10.50 


19 @19% 
Hogs, » @20 
Hogs, @20% 
Pigs, @20% 
Pigs, under ‘140 Pec scnskacce aikiteee apebe @20% 


DRESSED BEE?. 
CITY DRESSED. 


Choice, native heavy ..... 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 

Native steers, 600@800 lbs @19 
Native choice yearlings, 400@600 Ibs.......18 @20 
16 @17 

@16 

@18 

@14 

@12 

@12 


City. 
No. 
No. 
No. 
No. 
No. 
No, 
No. @21 
No. @18 
No. @15 
No, @16 
No. @15 
No. @l4 
No. @16 
No. @l14 
No. 3 chucks @ll1 
Bolognas @ 6 @l14 
Rolls, reg., 6@8 lbs. Betas eckicesccll @22 
Rolls, reg., 4@6 Ibs. avg.........-eseee0-- @18 
Tenderloins, 4@6 Ibs. avg.............-..-.60 @T0 
Tenderiloins, 5@6 Ibs. avg..........-+.+-+--80 @90 
Bhoulder clods .......ccccsecesceccsseeeses10 @1l 


DRESSED CALVES. 


@26 
@23 

bis vacakoueat § <Bip dap dh an Gsien stn ogee GOD 
ES ee 


DRESSED § SHEEP AND LAMBS. 
Lamb, choice, spring @37 
@32 
Lambs, poor grade @28 
Sheep, @20 
Sheep, @18 
Sheep, culls ............ oe ececccee @10 


SMOKED MEATS. 


Se Rs osais 65s's cab c0sev dees 26 
Hams, 10@12 lbs. avg 
Hams, 12@14 ibs. avg.................. «+ 24%) @25% 


FRESH PORK CUTS. 

Pork loins, fresh, Western, 10@12 lbs. avg. - 

Pork tenderloins, fresh 

Pork tenderloins. frozen 

Shoulders, city, 10@12 Ibs. avg. 

Shoulders, Western, 10@12 Ibs. avg...... ore: § 

Butts, boneless, Western................. 25 

Butts, regular, Western.............+.+. --21 

Hams, Western, fresh, 10@12 lbs. avg 

Hams, city, fresh, 6@10 lbs. avg...... --28 

Picnic hams, Western, fresh, 6@8 Ibs. avg.16 

Pork trimmings, extra lean 20 @21 

Pork trimmings, regular 50% lean @18 

Spare ribs, fresh @16 
@15 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs 

per 100 pes.,..... SViNeesesoned seeeee 95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 

100 pes.. @ 75.00 
Black hoofs, Per TOM... cecseeecceeees 45.00@ 50.00 
Striped hoofs, per ton........... ceesees 45.00@ 50.00 
White hoofs, per ton.. aveacerespe @ 85.00 
Thigh bones, avg. 85 ny ‘bo lbs., per 

RIND ch tinekcsnnensibevechcsbusew @100.00 
Horns, avg. 7% oz. and over, No. 1s...300.00@3825.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 88. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. 
Fresh steer tongues, l. c. trim’d a@ pound 
Sweetbreads, beef .............. @ pound 
Sweetbreads, veal a pair 
Beef kidneys .......... secenenns a@ pound 
Mutton kidmeys ..........sse00. each 
GAUGED, BOVE <a o..s ccisacecccccosece &@ pound 
Beef hanging tenders............ a pound 
SE TD: ccncpcesccesons a pair 


@ pound 


Shop fat ...... % 


2 
4 
5 
4% 
20 


SPICES. 


Allaplce ..ccccccscccecs eecceccces eeccee 
Cinnamon 


GREEN CALFSKINS. 


5-9 9144-12% 12%-14 14-18 
Prime No. 1 Veals.. 2.05 2.45 2.65 
Prime No. 2 Veals.. 1.85 2.20 2.40 
Buttermilk No. 1... 1.70 2.10 2.30 
Buttermilk No. 2...1: 1.50 1.85 2.05 
Branded Grubby .... 1.10 1.45 1.65 
Number 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: Bbis. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal.. 7%4c 
Double refined large crystal saltpetre.... 8%c 
Double refined nitrate soda, granulated... 4%c 

In 25 barrel lots 
Double refined saltpetre, granulated...... 6%c 
Double refined saltpetre, small crystal.. 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated...... 6c 
Double refined nitrate soda, granulated... 8%c 


DRESSED POULTRY. 


FRESH KILLED. 

Chickens—fresh—dry packed—12 to box—fair to good: 

Western, 60 to 65 lbs. to dozen, 

Western, 48 to 54 Ibs. to dozen, 

Western, 43 to 47 lbs. to dozen, 

Western, 36 to 42 Ibs. to dozen, 

Western, 31 to 35 Ibs. to dozen, 
Chickens—fresh—dry pkd.—prime 

Western, 60 to 65 lbs. to dozen, 

Western, 48 to 54 lbs. to dozen, 


April 2, 1927, 


Western, 42 to 47 Ibs. to dozen, Ib...... 
Western, 36 to 42 Ibs. to dozen, Ib 
Western, 31 to 35 lbs. to dozen, Ib 


Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs., Ib............ oone 
Western, 55 to 59 Ibs., 
Western, 43 to 47 Ibs., 


Western, 30 to 35 lbs., 1 
Ducks— 
Long Island, No. 1 bbls 
Squabs— 
White, 11 to 12 lbs. to dozen, per lb.... 
Prime, dark, per dozen 


LIVE POULTRY. 


Fowls, colored, per lb., via express 
Geese, swan, via freight or express........ 
Turkeys, via express 

Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express. . 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 

Creamery, lower grades 


EGGS. 


Extras, per dozen .......ccececceses osaseny 
Extra firsts 


31 @32 


Checks 
FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, delivered per 
BIO TAG, noc dnnnsstccdeahcesdcesesdecce aNGn OE 


Ammonium sulphate, double bags, per 1 
bs. f.a.s. New York @ 2.50 
Blood, dried, 15-16% per umit......+sse0-- @ 4.3% 
~ wae dried 11% ammonia, 15% B, 
10% 


. . erererceeriereere rr ee eee | 


seer eeeeeeeeeeereses 


nominal 


Fish guano, foreign 13@14%. ammonia, 
10% B. P. L sae caukdecpéncegnen’ Maneee : ae 


Fish scrap, acidulated, 6% ammonia, 3% 
A, P. A., f.0.b. fish factory...........nominal 


Soda Nitrate, in bags, 100 lbs. spot....... @ 2.06 


Tankage, ground, 10% ammonia, 15% 
B, Be Ue, DOME sec cc cdccnccscccccscccss SaaS 100 


Tankage, unground, 9@10% ammonia...... 8.65& 19¢ 
Phosphates. 
a meal, a 8 and 50 bags, per 


eee eeeeeeeeeeeees ee eeeeeeeeeceeseees 


Bs, meal, raw 4% and 50 bags, per 
ton 


Seem e ewer ee eee eee eee eeeseseseseseses 


@31.00 
@38.00 


Acid phosphate. bulk, f.o.b. Baltimore, per 
ton, 16% fla @ 9.00 


eee eee eer eeerereeseeeeseeee 


Potash. 
Manure salt, 20% bulk, per ton.......... @11.70 
Kalnit, 12.4% bulk, per tom........eeeee- @ 8.70 
Muriate in bags, basis 80%, per ton @33.50 
Sulphate in bags, basis 90%, per ton 

Beef. 
Cracklings, 50% unground 
Cracklings, 60% unground 

Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending March 24, 1927: 


March 19 2 23 
Chicago % 45% 48% 
468 51 
Bos 4 47% 51 
Philadelphia 47 47 52 
Wholesale prices of carlots—fresh cen- 
tralized butter, 90 score at Chicago: 
46 46 47% 47% «48% —s«49 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 


week. year. 1927. 1926. 
Chicago a 29,150 576,302 626,454 
New York. 44,391 862 732,771 
Boston ..... 13,786 14,795 230,733 
Philadelphia 11,6389 14,128 226, 226,801 


Total ....106,241 102,464 112,458 1,712,090 1, 1,816,849 849 


Cold storage movement (Ibs.): 


Same 
week day 
last year. 
3,267,953 
3,897,011 


2,259, 


10,280 035 548,235 
222,205 9,973,119 


Out On hand 
Mar. 24. Mar. 25. 











